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FAT- 
WHO-ME 


waste fat without knowing it. 
how avoid waste!” 


one would waste fat intentionally. But recent investiga- 
tions show that many waste fat, thinking nothing can done 
about it. find out where you stand, make this check: 


Pounds used fat thrown away each week 
Cost fat, per pound 


Salvage value, per pound 


Difference between cost and salvage value 


LOSS 


With proper cleaning and care, and heavy-duty MFB the 
kettle, that loss can greatly cut down eliminated entirely! 
It’s fat-waster. Ask 


your Shortening Headquarters man write direct and 
let show you how save with heavy-duty MFB. 


Save with 


WESSON SNOWDRIFT SALES CO. 


NEW YORK CHICAGO SAVANNAH NEW ORLEANS 


HEADQUARTERS SAN FRANCISCO MEMPHIS HOUSTON 


Compilation Recent Data Mineral 


and Vitamin Values Foods 
RUTH COWAN CLOUSE, 


current emphasis nutritional re- 

quirements and methods determining 
nutritional status has increased the demands for 
critical evaluation the nutritional value vari- 
ous types diets. This turn has increased the 
need for easily accessible, authoritative data min- 
eral and vitamin content foods. result, one 
the projects undertaken the Diet Therapy Sec- 
tion the American Dietetic Association for the 
year 1941-42 has been the compilation newly 
published data food composition with view 
publication this The material 
thus collected intended only supplement 
the standard tables included textbooks and other 
publications and will serve cover the lag between 
the appearance original data and their inclusion 
other standard publications. 

The first collection this material appears the 
accompanying table. The figures represent data 
taken from original reports which have appeared 
the literature between June 1941 and April 
1942. effort has been made make the collec- 
tion entirely complete, but believed that the 
majority the figures which have appeared the 
American literature are included. 

The data given the vitamin tables are reported 
terms milligrams per 100 grams food, except 
for vitamin which reported terms Interna- 
tional Units per 100 grams food, and biotin which 
reported terms micrograms per 100 grams. 
will noted that far the largest portion the 
figures refer the distribution the newer factors 


Received for publication June 20, 1942. 

Dr. Clouse chairman subcommittee which pre- 
pared this report under the direction Mrs. Dorothea 
Fletcher Turner, chairman, Diet Therapy Section, Amer- 
ican Dietetic Association. Because was thought desir- 
able include the compilation data regarding all the 
constituents which have dietary significance, the efforts 
large number persons were combined. Members 
state associations who contributed this first report are 
continuing collect data from the scientific literature 
they appear, for future publication this 
the belief the committee that the information thus com- 
piled and summarized will indispensable all dietitians 
concerned with the computation quantitative diets. 
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the vitamin complex. Other vitamins which 
have been actively investigated recent months 
are vitamin fruits and vitamin vegetables. 

Detailed information concerning the methods used 
the various assays not included this report. 
However, reference given each instance the 
original article and details the methods used may 
obtained, course, referring the journal 
which the paper was published. should 
pointed out that the methods now being used the 
determination the various factors the vitamin 
complex, including thiamin, riboflavin, panto- 
thenic acid and nicotinic acid, are still the experi- 
mental stage. Therefore the data given should 
considered indicative relative concentrations 
only. 


OTHER AVAILABLE COMPILATIONS NOT COVERED 
THIS REPORT 


The data included the table are taken from 
original publications only, and not include data 
found other recently published compilations. 
These include the following: Booher, E., and 
Hartzler, R., The Vitamin Content Foods 
Terms Crystalline Thiamin, Department 
Agriculture, Technical Bulletin 1939; 
Booher, E., and Marsh, L., The Vitamin 
Values 128 Foods Determined the Rat 
Growth Method, Department Agriculture, 
Technical Bulletin, 802, 1941; Bowes, DeP., and 
Church, F., Fourth Edition, Food Values 
Portions Commonly Used, 1942; Taylor, Clara 
M., Food Values Shares and Weights, The 
Macmillan Company, 1942; Waisman, A., and 
Elvehjem, A., The Vitamin Content Meat, 
Burgess Publishing Company, 1941; Munsell, E., 
Vitamins and Their Occurrence Foods, Milbank 
Memorial Fund Quarterly, Volume 18, pages 
344, 1940, reprints available from Milbank Mem- 
orial Fund; Booher, E., Hartzler, R., and 
Hewston, M., Compilation the Vitamin 
Values Foods Relation Processing and Other 
Variants, Department Agriculture, 
638, 1942. 
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Methods Dietary Investigation’ 


RUTH HUENEMANN, and DOROTHEA 
TURNER, 


University Chicago Clinics 


current emphasis nutritional re- 

quirements and the determination 
nutritional status has stimulated physicians and 
dentists conduct studies correlating dietary find- 
ings with clinical and laboratory reports. Apprais- 
ing the self-chosen diets patients is, therefore, be- 
coming one the responsibilities the dietitian. 
When data collected are used in- 
vestigative program, their reliability and accuracy 
become important consideration, particularly 
individualized studies involving relatively few cases. 
Realization this fact resulted the following 
critical study the significance diet histories and 
diet records. 

This study was conducted the Walter Zoller 
Memorial Dental Clinic, preliminary 
vestigative program the relationship between diet 
and dental conditions. Since this investigation was 
intensive study relatively small number 
subjects, was obvious that data should 
quantitatively well qualitatively significant. 
Furthermore, the period dietary investigation 
would have coincide with the period dental 
study and therefore would relatively long. 

Several questions immediately arose prompt the 
preliminary study reported here: 


(1) Would diet history obtained interview only have 
significance regard the quality and quantity the 
present diet? How would compare with food 
record? 

(2) Would food habits change from time time and thus 
necessitate repeated dietary investigation? 


EXPERIMENTAL 


Subjects. effort answer the above ques- 
tions, clinic patients, aged years, were 
chosen subjects. Judged previous experience 
the clinic, they were all dependable individuals. 
Their cooperation was solicited providing dental 
treatment return for their help this and other 
studies conducted the clinic. 


Received for publication June 15, 1942. 

Nutritionist, Walter Zoller Memorial Dental Clinic. 

Department Medicine, and Chairman, 
Diet Therapy Section, American Dietetic Association. 
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Diet Histories. detailed diet history was ob- 
tained from each subject the outset the study. 
The subject and usually his mother were inter- 
viewed length the first day regarding the previous 
day’s intake, the food intake, and the fre- 
quency with which foods were eaten. addition, 
the family food purchases and the distribution 
foods among the members the family were noted. 
aid determining the size serving portions, 
wax food models were used. Finally, the various 
sources information were compared, discrepancies 
discussed with the patient, and table showing the 
average daily food intake was constructed. Details 
this method taking diet history have been 
reported previously (1). 

Diet Records. Following the interview, the sub- 
ject and/or his mother recorded his food intake for 
check the reliability and accuracy the diet 
history. sample may considered 
fairly representative subject’s diet for short 
period time, least, has been suggested 
McClelland (2) who studied intensively the protein 
and caloric intake two children for period six 
weeks and found that two-week period deviated 
from the mean intake the entire observation period 

the outset the study, portions were recorded 
terms ordinary household measures. was 
found, however, that there might considerable 
error estimating the probable weights portions 
from such record, for the measuring cups might 
loosely tightly packed, and such foods pastry, 
raw fruits, and meat did not conform measuring 
devices. Moreover, patients frequently substituted 
estimates for actual measurements. 
reasons the clinic provided gram scales and each 
subject weighed his food. Only records weighed 
food intake were used this study and recipes and 
methods food preparation were included the 
record. 

Repeated Diet was important 
know, for purposes extended investigative pro- 
gram, whether not the subjects’ diets changed sig- 
nificantly from time time, each was asked 


e 

ome 

ME 

2 
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weigh and record his self-chosen food intake for 
period days, once every three four 
months. Thus minimum three and not more 
than four records weighed food intake were ob- 
tained from each subject during the year. 

Fasting Plasma Ascorbic Acid. number 
cases fasting blood plasma ascorbic acid determina- 
tions were done. Since previous work (3) done 
collaboration with the Department Medicine, 
University Chicago, had shown that plasma as- 
acid, the whole, correlated well with the 
dietary intake, these determinations were used 
objective test the reliability the record. 

Evaluation Diet Histories and Diet Records. The 
diet history and the three four diet records each 
subject were calculated terms average daily in- 
take phosphorus, iron, vitamin 
thiamin, acid, vitamin riboflavin, car- 
bohydrate, protein, and fat. Values for carbohy- 
drate, protein, fat, and minerals were obtained from 
Sherman (4) and those for vitamins from Munsell 
and various other sources (5-12). Manufacturers’ 
analyses commercial products were used when 
available. 


RESULTS AND DISCUSSION 


Comparison Diet Histories with Diet Records. 
When calculations based diet histories were com- 
pared with those based diet records, became ap- 
parent once that diet histories frequently did not 
agree with actual diet records. evident from 
table discrepancies between histories and records 
covered fairly wide range—0.00 0.60 gm. the 
ease calcium, 0.00 0.54 gm. for phosphorus, 
0.0 2.8 mg. for iron, and from 685 calories for 
energy value. Comparisons diet histories and diet 
records the case vitamins likewise showed wide 
variation: namely, 125 9290 I.U. for vitamin 
375 micrograms for thiamin, mg. for 
ascorbic acid, 1720 for vitamin and 
1050 micrograms for riboflavin. Since there may 
relatively large errors inherent all dietary 
tions, small differences between diet histories and 
diet records may not considered significant. The 
incidence and extent deviations for cases are 
total comparisons diet histories with the 
first diet records, showed deviation greater than 
per cent for vitamin for vitamin for 
acid, for riboflavin and thiamin, for 
calcium, for phosphorus, and for iron. For 
vitamins and histories differed from the diet 
records more than per cent. For protein, only 
out comparisons histories and records 
showed differences greater than per cent; for car- 
bohydrate for fat 10, and for calories 

history was found agree with the diet record 
within per cent constituents. devia- 
tion per cent arbitrarily considered signif- 
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icant, approximately one-half the histories differed 
significantly from the records dietary constit- 
uents, indicated table evident, there- 
fore, that dietary evaluations had been made the 
basis diet histories only, serious errors would have 
occurred. 

When second and third diet records were compared 
with the diet histories, somewhat larger number 
deviations was found than the comparison first 
records with histories. This was have been ex- 
pected, since taking the diet histories subjects 
were interviewed regarding their food intake that 
time only, and periodic variations diet could 
not predicted. 

The chief reason for discrepancies 
tories and records seemed that patients actually 
did not know what how much they ate. For 
example, two patients who thought they drank 
quart milk daily, actually drank one pint. Iced 
tea, coffee, and were found have been used 
instead. other cases, milk supposedly con- 
sumed three times daily, actually averaged less, for 
meals were omitted more frequently than was real- 
ized. Similar errors were made the case other 
foods. Cod liver oil and other vitamin concentrates 
were not taken regularly patients themselves 
thought they were. This fact was largely responsible 
for the wide discrepancies between histories and diet 
records vitamin and intake. Despite the aid 
food models, sizes portions had been over 
underestimated. 

Comparisons Between Successive Diet Records. 
Since, investigative program extending over 
long period time, periodic variations diet may 
important factor, comparison between the suc- 
cessive diet records each subject was matter 
considerable interest. For instance, did one two- 
week diet record provide typical sample sub- 
ject’s dietary intake? The answer this 
shown table which variations between the diet 
records each subject are summarized. indi- 
cated maximum variations, the diets some 
subjects differed significantly from one period 
another; while the diets others, shown mini- 
mum differences, were remarkably constant some 
constituents. Thus, differences for ranged 
from 0.05 0.85 gm; phosphorus, from 0.03 0.75 
gm; and iron, from 0.5 4.0 mg. Thiamin varia- 
tions ranged from 500 micrograms, ascorbic 
acid from mg., riboflavin from 2065 
micrograms, and calories from 755. Maximum 
variations for vitamins and were marked 
(20,770 and 2065 I.U., respectively) might have 
been expected since cod liver oil similar prepara- 
tions were most cases taken only during the winter. 

The incidence significant variations indicated 
table only three constituents, phosphorus, 
protein, and total calories, did fewer than one-half 


the subjects show less than per cent 


; 
| 
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SUBJECT | AGE | 


Dietary intake subjects shown diet histories and diet records 


SEX | SOURCE OF INFORMATION | CALCIUM (PHOSPHORUS; IRON 
| 


| 


| 


VITAMIN 
| gm. gm. mg. FU. mcg. 
Third diet record 1.52 1.50 11.0 13875 1290 
Second diet record 0.87 4845 850 
Third diet record 0.95 1.05 2280 900 
Fourth diet record 0.85 1.10 8.5 2080 1100 
| | | 
First diet 1.50 10.2 7470 1225 
Second diet record 1.15 9.3 955 
Third diet record 1.10 1.35 9.3 10945 1145 
First diet record 0.4 4120 1025 
Second diet record 2.00 2.5 4080 1235 
Third diet record 1.10 1.25 1100 
| | 
Third diet record 1.35 1.50 910 
First diet record 0.90 1.20 9.2 1125 
Second diet record 0.68 0.90 6.5 2840 715 
Third diet record 0.60 0.90 7.8 14360 1020 
First diet record 1.30 9.7 
Second diet record 1.66 1.63 9.1 2620 1128 
Third diet record 1.00 1.20 7.5 2800 1050 
Preliminary 1.44 7.3 3500 885 
First diet record 1.03 4150 1228 
Second diet record 1.21 1.60 4630 1360 
Third diet record 1.43 1125 
1.44 7.3 3500 885 
Third diet record 1.25 1.51 8.3 1189 
Preliminary 1.45 1.65 9.1 4335 1350 
First diet record 1.13 1.45 10.3 2990 1560 
Second diet record 1.23 1.30 8.0 1155 
Third diet record 1.01 1.32 8.0 4225 1080 
First diet record 1.22 1.34 8.6 4380 1075 
Second diet record 8.0 7400 905 
Third diet record 1.25 4375 950 


| | 
165 2515 180 120 
| | 


2055 
1725 
2235 


2165 


1875 


2090 


2320 
2340 
2180 


2090 


2100 


2175 
2080 


2265 
1745 
1545 


2140 


1965 
2292 
1845 


1740 
2065 
2145 
2260 


1740 
2080 
2060 


2300 


2590 
2295 
1780 
1820 


CALO- 
RIES 

1895 

2050 
| 

| 

| | 

| | 

| 

| 

| 
| 

| 

| | 

| 
| 

2105 
1890 

2040 
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TABLE I—(Continued) 

SUBJECT | AGE | SEX SOURCE OF INFORMATION CALCIUM (PHOSPHORUS IRON | - ee ge) D | FLAVIN | uae s | FAT RIES 

gm. gm. mg. TU. mcg. | mg. | IU. mcg. gm. gm. | gm. 
First diet record 0.95 1.10 6.9 3545 1684 265 1980 

| | | | | 

First diet record 1.28 1.46 3840 1450, 2570 225 1965 
Second diet record 1.48 1.58 10.4 5350 2830 250 120 2380 
Third diet record 1.60 1.60 9.8 4830 3220 220 110 2170 

| | | 

First diet record 0.85 1.01 6.6 2080 865 1562 225 1885 
Second diet record 1.00 1.09 7.3 2590 1685 255 2370 
Third diet record 1.35 1.53 9.2 2320 2435 295 105 2425 
First diet record 0.62 0.87 6.7 6190 1200 165 1355 
Third diet record 0.80 0.93 5.8 22920 835 1530 185 1570 
First diet record 0.75 1.00 7.8 2250 950 1410 210 1805 
Second diet record 0.75 1.03 7.3 2675 995 1530 230 2015 
Third diet record 0.88 1.10 8.0 3085 900 1795 220 105 2065 
First diet record 0.80 0.90 5.5 1850 1450 175 1510 
Second diet record 0.80 0.90 6.4 2180 625 1570 230 1575 
Third diet record 0.75 0.90 6.7 3140 1400 150 1230 
First diet record 1.05 1.27 7.4 4940 1700 210 1665 
Third diet record 0.85 1.00 6.8 1700 1750 210 2145 
Fourth diet record 0.95 1.05 7.5 5120 1700 200 1670 
First diet record 0.85 1.00 6.1 2630 770 1510 200 1430 
Second diet record 0.82 0.98 6.2 7600 660 150 45| 1275 
Third diet record 0.80 0.95 6.6 1830 760 1600 170 1485 
Fourth diet record 0.85 1.00 6.8 2565 814 60) 1765 135 1325 
First diet record 1.19 1.35 9.4 4100 965 410 2135 270 60) 2130 
Third diet record 1.15 1.40 9.6 2390 1180 2110 200 2245 
Fourth diet record 1.09 1.35 8.8 2220 2125 205 1690 

Second diet record 1.09 1.10 6.2 2860 1830 195 1610 
Third diet record 1.03 1.17 6.4 2585 1835 185 1770 


| 
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TABLE I—(Concluded) 


| 
SUBJECT AGE | SEX | SOURCE OF INFORMATION | 
| 


gm. gm. 
Second diet record 1.00 0.96 
Third diet record 1.55 


First diet record 0.60 


1.10 


Range variation between 


vidual diet histories and first 


Range variation between 


sive diet records subjects..... 0.5-4.0 


| 


Sixteen subjects approximately two-thirds the 
total varied more than per cent for and 
riboflavin, for thiamin, and for fat. For iron 
and carbohydrate, subjects, one-half the 
total, varied per cent more. the 
variations for vitamin that exceeded per cent, 


TABLE 


Incidence percentage variation between diet histories and 
diet records cases 


| NUMBER OF CASES SHOWING SPECIFIED 

| VARIATION BETWEEN 

| THE DIET HISTORY AND THE DIET RECORD 


| 
| 


54-500 8-65 6-2065 40-1615 10-105 5-35 10-35 95-755 
| | | | 


From these observations was obvious, therefore, 
that single diet record could considered 
subject’s food intake over period time, 
the majority the cases studied. 

Fasting Blood Plasma Ascorbic Acid. Fasting 
blood plasma determinations likewise reflected die- 


TABLE 


Incidence percentage variation between successive diet 
records subjects 


NUMBER OF SUBJECTS WHOSE SUCCESSIVE 
DIET RECORDS 
SHOWED SPECIFIED VARIATION 


cases } cases cases cases cases cases | cases cases 
less than | between | between | 60% and less than | between | between | 60% and 
20% 20-39% 40-59% | over 20% 20-39% 40-59% | over 


were due part the periodic use cod liver 
oil similar concentrate, were also the 
variations for vitamin For ascorbic acid, out 
subjects showed variations greater than 
per cent, and these varied more than 
per cent. 


tary changes. previously reported (3), the level 
the fasting plasma ascorbic acid was found 
function the average daily intake the vitamin, 
expressed intake per kilogram body weight. 
Periodic variations plasma level subjects are 
shown table two subjects, and 


| | | 
ts) 
is | | | 
| | | 
by st | | | | | | | | | | | | | | 
3 
RF | | | | | | | | | | 
ae | | | | | | | | | 
| 
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M., showed approximately the same acid 
level each two-month interval. Fasting plasma 
values two subjects, and G., ranged 
periodically from 0.8 mg. per 100 cc. 0.0 mg. per 
the case M., values ranged from 0.1 
1.2 mg. per 100 cc. and similarly the case 
from 0.1 1.0 mg. per 100 ce. Subject 
showed periodic fluctuation 0.9 mg. per 100 


TABLE 


Fasting blood plasma ascorbic acid values subjects 
two-month intervals 


PLASMA’ DETERMINATIONS—MILLIGRAMS PER 100 cc. 

SUBJECTS 

2nd 3rd 4th 6th 

= | | 
0.3 0.8 0.5 0.2 0.0 
| 
0.6 0.1 0.2 0.2 0.0 
A.A. 0.5 0.2 0.1 0.0 0:0 

W.P. 0.4 0.1 0.4 0.0 


subject M., 0.8 mg. per 100 and five subjects, 
B., L., R., and R., demonstrated 
fluctuations 0.6 mg. per 100 ce. the remaining 
twelve subjects, four, namely, A., C., M., 
and M., showed extreme variation 0.5 mg.; 
0.4 mg.; and two, and would 
seem, therefore, that the case subjects un- 
controlled diets, correlation single determination 
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fasting blood plasma ascorbic acid with dental 
conditions cannot considered valid procedure. 

Reasons for the marked dietary variations from 
one period another included economic changes, 
changes policies relief agencies, such adoption 
the Food Stamp Plan, change from school 
vacation periods, seasonal change, holiday periods, 
illness and unusual home conditions, educational 
programs and social influences. Some children ap- 
peared subject about foods; 
while others were influenced new foods and ac- 
quired new food habits. 


CONCLUSIONS 


appears from this study, then, that the usual 
methods employed clinics obtain dietary in- 
formation yield results questionable accuracy and 
reliability. Diet histories obtained interview 
only, even though carefully done, have little quanti- 
tative value. They may grossly indicative 
patient’s dietary habits, and therefore some 
clinical aid. Their use dependable data 
research programs involving small number 
subjects, however, likely lead erroneous 
conclusions. Quantitative records actual food in- 
take must obtained for such purposes. would 
seem that weighing the food intake likely yield 
more accurate results than attempting measure it. 

The use single diet record for correlation with 
disease such dental caries, which involves rela- 
tively long period time, must likewise con- 
sidered extremely uncertain procedure. Diet 
habits may change from time time, and 
probably does not exist. Therefore repeated 
dietary investigation necessary for reliable in- 
formation. 


SUMMARY 


Preliminary investigation the relationship 
between diet and dental conditions, study was 
made concerning the significance diet histories and 
diet records order determine, first, how diet 
history obtained interview would compare with 
actual food record; and second, whether not 
food habits change enough from time time 
necessitate repeated dietary investigation ex- 
tended study. 

Twenty-five clinic patients, years age, 
were used subjects for this study. diet history 
was obtained interviewing mother and child. 
Previous day’s food intake, daily intake, and 
food purchases were discussed detail. 

check the accuracy and reliability the 
diet history, food record was kept for two-week 
period following the interview. Food intake was 
weighed and recorded grams. 

Since seemed desirable know how typical 
child’s food habits one two-week record 
might be, repeated records were obtained. Through- 


| 


out the course year, each subject kept three 
more food records. Diet histories and diet records 
were then calculated terms average daily intake 
phosphorus, iron, vitamin thiamin, 
acid, vitamin riboflavin, carbohydrate, 
protein, fat, and total calories. 

When calculations based diet histories were 
compared with those based diet records, was 
found that history agreed with the diet record 
within per cent for all constituents. Approxi- 
mately one-half the histories differed significantly 
from the records five six constituents. Diet 
histories obtained the interview method were 
thus found have very little quantitative value and 
their use dependable data research programs in- 
volving small numbers cases must regarded 
extremely uncertain procedure. individ- 
ualized study the food history should checked 
quantitative record the food intake. From 
our experience, weighing the food more satis- 
factory than attempting measure it. 

Comparisons between successive diet records 
each the subjects likewise showed variations 
the intake all nutrients. Since results indicated 
that diets may vary significantly from time time, 
repeated dietary investigation indicated any in- 
vestigative program involving long period time, 
clinical report and the diet report. 
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Federal Government Calling Hundreds Dietitians 


release received August from the Civil Service Commission states that 
opportunities for dietitians serve their country the present crisis are devel- 
oping rapidly. The government seeking dietitians who are properly trained, 
intelligent, good health, and emotionally stable, handle scientific nutrition 
problems government hospitals, especially Army station hospitals. Persons 
are being sought for this work through civil service examination announced for 
staff dietitians, who will have charge the preparation and service food for 
regular and special diets, and work with physicians and others the dietetic 
treatment patients. The requirements are the completion 4-year college 
course with major study and addition, applicants must have com- 
pleted approved graduate training course astudent dietitian. Under certain 
conditions, applications will accepted from persons now enrolled approved 


The positions pay $1800 year, not including subsistence. There written 
test; applicants will rated their education and experience. Applications 
will accepted until the needs the service have been met. Examination 
announcements and application form are available first- and second-class post 
offices and the Civil Service Commission, Washington, 
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The Effect Processing 
Upon the Nutritive Value 
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College, Manhattan 


THIS discussion shall use the term 
include all steps the handling 
foods between harvest slaughter and serving. 
These include storage, preparation, preservation, and 
cooking. material based upon studies re- 
ported the literature. Although review these 
studies reveals some conflicting results, the agree- 
ment, the whole, good. 


STORAGE 
Fenton (1) has said that the content vitamin 


isa quality taste appeal vegetables; 
vitamin retained probable that other at- 
tributes which contribute palatability; namely, 
aroma, color, flavor, texture, well other nu- 
trients, will also retained. This conclusion 
based upon the fact that vitamin probably not 
only the most readily destroyed but also the most 
readily dissolved all minerals and vitamins. 

Vegetables vary the rate loss vitamin 
Certain vegetables held hours 70°F. (2) lost 
vitamin follows: broccoli, 35.5 per cent; spin- 
ach, per cent; peas, 9.6 per cent; asparagus, 
per cent; and snap beans, per cent. Onions 
lost from per cent vitamin home 
storage through the winter (3). Sweet corn cold 
storage retained vitamin well (4, but room 
temperature retained the original vitamin only 
one day, lost per cent after days and about 
per cent after days’ storage (4). 

Peas the pod, held 32°C., lost per cent 
vitamin hours, but and 21°C. they lost 
almost vitamin the same time 
the vine for hours after pulling and held 
24°C. showed loss vitamin Shelled peas 
held 4°C. lost vitamin hours but 27°C. 


Presented Canteen Refresher Course, Kansas State 
College, April 1942. 
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lost per cent hours (6). Shelled peas room 
temperature lost per cent the vitamin 
days (8). beans likewise retained vitamin 
much better when the pod than when shelled. 
Refrigeration retarded loss (1, 9). 

Spinach room temperature lost one-half the 
vitamin days and practically all days, but 
the refrigerator lost almost none days (1, 10). 
The loss vitamin from broccoli and cauliflower 
was markedly reduced refrigeration but lettuce 
and kale continued lose vitamin (11). Cabbage 
good source vitamin and little affected 
storage (1, 12, also good source 
vitamin lost some storage throughout the 
winter (14). Four days’ storage asparagus 
warm room resulted per cent loss 
but 32°F. the loss was markedly reduced (15). 

There was indication that tomatoes vita- 
min when held days either refrigerator 
room temperature to- 
mato juice stored open container refrigera- 
tor 45°F. showed significant loss vita- 
min days (1, 17, 18), but home-prepared 
tomato juice began lose vitamin hours and 
freshly-reamed orange juice stored 45°F. 
began losing vitamin the second day (17). 

The storage apples above resulted 
lower vitamin content; Delicious apples stored 
45°F. for months lost per cent (19), while 
apples stored weeks 37.9°F. retained about 
per cent (20). 

Turning meats, liver held one week 8°C. 
lost more than per cent the vitamin con- 
tent (21). 

The rate moisture loss important both 
vitamins and and with vitamin seems 
more important than temperature. Moisture loss 
function relative humidity and air movement 
(22), hence the vegetable hydrator properly used 
should aid preserving quality vegetables. 
considering the loss vitamin from lettuce, the 
rate destruction was apparently linear with de- 


570 Journal the American Dietetic Association 


hydration until per cent the weight was lost; 
then destruction was accelerated. Lettuce wilted 
when per cent the weight lost. 

The rate destruction vitamin six vege- 
tables stored relative humidity per cent 
averaged per cent greater than refrigerator 
with relative humidity per cent, and has 
been shown that thiamin, too, better preserved 
relatively high humidity (23). 


PREPARATION 


Studies showing the effect methods prepara- 
tion upon the nutritive value foods are far too few. 

report published abroad (24) states that when 
vegetables were prepared ahead time and left 
water, considerable minerals were lost. Similar 
results may expected preparing carrot curls 
strips, radish roses, celery curls, ete. which are left 
ice water. The study just mentioned reported 
losses per cent 15.1 per cent Na; 
6.59 per cent the water which cut vegetables 
were soaked. When the vegetables were uncut, the 
losses were slight. 

another study (25), bananas sliced and exposed 
air room temperature lost per cent vitamin 
minutes; per cent minutes; and per 
cent hours, then remained about the same for 
hours. Apples quartered, both peeled and unpeeled, 
lost one-fifth their original vitamin content 
hours (26). apples must prepared ahead 
time, dipping salt water reduces loss vitamin 
even cooking found that peeled 
apples had from one-half three-fourths the ascorbic 
acid content equal weight unpeeled apples 
(19). Curran, Tressler and King reported that 
peeling caused losses from per cent the 
acid apples juice was found 
lower vitamin than the pomace (27). 

Recent work Sherman’s laboratory showed that 
only per cent the calcium the entire edible 
portion the orange the juice and soft pulp 
(28). Sheets and others found that the leaves 
many vegetables contained from two more than 
six times much vitamin the stems—spin- 
ach times much. The leaf blades contained 
from times more carotene than the petioles 
and per cent the total carotene the en- 
tire leaf. The leaves also contain more minerals 
than the stems, the iron being from two four times 
concentrated the leaves the stems (29). 
Broccoli buds are richer vitamin than the stalks 
when raw, but the reverse true when they are 
cooked (30). Green cabbage leaves have one and 
one-half three times much iron, one and one- 
half times much vitamin and times much 
carotene the bleached leaves. Lettuce and 
asparagus followed the same pattern (29). 
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COOKING 


considering the effect cooking, the emphasis 
has again been placed upon vitamin and far more 
often the effect upon vegetables, rather than fruits, 
has been considered, probably because the ascorbic 
acid oxidase, largely responsible for the destruction 
vitamin less active acid medium, fre- 
quently shorter cooking period used for fruits, 
and the juice syrup which fruit cooked not 
likely discarded. 

When cooking rhubarb was found that adding 
sugar, peeling, and using Pyrex enameled sauce- 
pan had effect on* vitamin retention (31). 
Cooking covered saucepan retained per cent 
the vitamin and uncovered saucepan, 
per cent. When baked, longer 
sulted increased loss vitamin 

study apples (32) showed that baked apples 
retained per cent the vitamin whether 
covered uncovered; apple pie retained per cent 
during baking but after hours, lost another per 
cent. Unstrained apple sauce retained per cent 
and strained, per cent, with the greatest loss dur- 
ing the first minutes cooking and further loss 
standing. 

material differences the effect either 
enamel, aluminum, Pyrex stainless steel saucepans 
upon the nutritive value were demonstrated when 
turnip greens were cooked such utensils (30, 33). 
The pressure saucepan gave best retention vita- 
min when aluminum saucepan, two types 
steamer, standard pressure cooker and pressure 
saucepan were compared the cookery quick- 
frozen vegetables (34), probably because the foods 
were quickly heated and quickly cooked, the air 
rapidly driven out the pan, and little water used. 
More vitamin was found the cooking water when 
the vegetables were cooked the covered aluminum 
saucepan than when the other utensils were used. 
Floyd and others also found that more vitamin was 
dissolved the water when the utensil was covered, 
and that slow cooking resulted greater loss 
vitamin especially the uncovered utensil (33). 

comparing steaming and boiling, was found 
that steaming tends retain higher vitamin 
content; even though more the vitamin may 
destroyed than boiling, less dissolved the 
water (35). Panning also effects higher retention 
slow cooking, and baking tend result greater 
destruction vitamin (1, 37), both which may 
instances which statement that 
retention other may measured 
retention vitamin would not hold true. 
Minerals and probably most vitamins other than 
said destructive vitamin (37). 

the vegetable shredded cut small pieces 
higher proportion nutrients dissolved the 
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water which boiled (36, 37); for example, 
shredded cabbage per cent the vitamin was 
dissolved the water and only per cent was 
destroyed; when cut one-half inch strips, per 
cent was dissolved and per cent was destroyed 
and when quartered, per cent was dissolved and 
per cent was destroyed. When the cabbage was 
cut quarters and steamed, per cent the 
original vitamin was retained, and when finely 
shredded and panned, per cent. 

Parsnips boiled whole, then fried, lost small 
amount vitamin but when peeled, sliced, then 
boiled and fried they showed marked loss (14). 
Onions lost vitamin ranging from per cent, 
depending upon the time cooking and amount 
cooking water (3, number vegetables ap- 
parently lose only small amounts vitamin 
destruction but from per cent solution 
(5, 12, 35, 36, 38, 39). 

restaurants where cooked vegetables are kept 
hot for considerable periods, losses vitamin are 
likely serious and there loss when 
cooked vegetables stand either refrigerator 
room temperature (12, 37, Fenton says that 
removing vegetables from heat before they are quite 
done, holding them the refrigerator until ordered, 
and then heating quickly, doubt conducive 
retention vitamin and other attributes. 

Since potatoes are eaten fairly large amounts, 
they may important source vitamin 
Time and temperature storage were found 
important and when cooked, the least loss was 
steaming and boiling unpeeled; the next, baking 
and cooking the pressure saucepan; and the great- 
est, when pared and then boiled (41). Potatoes fried 
butter, American-style, retained one-half the 
original vitamin fried butter, German-style, 
they retained more. When Crisco was uséd instead 
butter, the loss was still less, and vitamin was 
well retained when potatoes were scalloped (42). 

Although the vitamins the complex are, 
the whole, somewhat more stable than vitamin 
they, too, are affected cooking (43, 44). Both 
riboflavin and thiamin are well retained dried 
beans when boiled; the loss vitamin greater 
when the beans are baked. Soaking, then discarding 
the water which beans were soaked did not result 
loss either riboflavin thiamin nor did soaking 
soda water affect the thiamin content when the 
water was drained off and the beans well washed 


before cooking. However, discarding the soaking 


water and the use soda caused marked loss 
vitamin Bs. Incidentally, pre-soaking soda water 
shortened the cooking period only from 
minutes. 

The thiamin meat partially destroyed 
cooking. beef kidney, lung tissue and spleen, 
per cent was destroyed heating hours 
240°F. When pork muscle was heated hour 
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minutes 250°F., per cent was destroyed. 
This would indicate that thiamin more labile 
increase temperature than increase time 
cooking (45). Aughey and Daniel (46) found that 
braised pork chops retained per cent the thia- 
min. Roast pork cooked minutes the pound 
retained per cent and 100-gm. serving pork 
loin contained 455 before cooking and 260 
after cooking. other work was found that the 
riboflavin chicken was not destroyed frying, 
broiling, roasting, stewing (47). 

the whole, fresh vegetables retain thiamin well 
during cooking. From trace per cent dis- 
solved the cooking water, and per cent 
destroyed cooking. Discarding cooking water 
may result thiamin losses approximately 
per cent (46). 

The thiamin cereals was well retained the 
double boiler the pressure cooker with the ex- 
ception whole wheat which had been soaked prior 
cooking the pressure cooker. When unsoaked 
and cooked the pressure cooker double boiler 
there was loss thiamin from the whole wheat 
(48). baking bread per cent the thiamin 
may lost, more being lost from the crust than from 
the crumb (46). Biscuits made from self-rising flour 
with added CaHPO, retained per cent the 
thiamin. The was 6.9 7.4, whereas ordinary 
biscuits had considerably above 7.0(49). 
Muffins made with 200 gm. flour, gm. wheat germ, 
and gm. baking powder, lost per 
cent the thiamin even the batter, and there was 
further loss due cooking (50). 

Vitamin apparently well retained cooked 
vegetables and meat, although little work has been 
done this. Heated and rancid fats seem cause 
destruction vitamin baked products (51). 

The loss minerals, with the possible exception 
calcium, may parallel the loss vitamins (52, 53). 
When hard water was used cooking vegetables, 
calcium was lost. The time adding salt appar- 
ently had consistent effect. The losses min- 
erals were about the same magnitude cooking 
and canning. The loss minerals panning 
quick sautéing vegetables used the Chinese 
was negligible for asparagus, peas and Chinese 
cabbage (54). The use acid cooking breast 
veal gave per cent increase calcium 
the dish, and per cent increase when used with 
pork spareribs. When the veal bones were cooked 
mild vinegar solution, there was times 
much calcium dissolved when cooked with 
water (55). 


FREEZING 


may lost preparatory the freezing process, 


that is, during harvesting, washing, blanching, chill- 


ing, packing, and holding, but there loss due 


. 
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freezing itself (1, 38). The loss 
varies with the temperature storage but 
O°F. below, the loss probably slight. The 
proper blanching vegetables important vita- 
min and thiamin are preserved (6, 
56, 57, 58). 

The method handling food after removal from 
the frozen food locker may effect some vitamin 
losses. Allowing the vegetable thaw the 
package prior cooking may result loss vitamin 
there seepage (30). Peas opened and allowed 
stand room temperature were found lose 
sary defrost the vegetable, best leave un- 
opened the container until ready cooked 
(38); otherwise, preferable empty the con- 
tents, while still frozen hard, into hot water and cook 
either covered uncovered, turn into steamer 
pressure saucepan (30). Fruits should defrosted 
the unopened container, preferably the re- 
frigerator. 

The loss vitamin frozen foods tends 
vary directly with the blanching time, and there 
only small loss vitamin (59). Carotene, too, 
well retained frozen fruits and vegetables (60-62), 
and boiling causes loss carotene vitamin 
(2, 63). 


CANNING 


jars canned tomatoes and tomato juice where 
head space was left there was considerable loss 
vitamin cooling and storage (64). Tomatoes 
and tomato juice tin lost the same percentage 
vitamin but whole tomatoes glass lost less vita- 
min than juice glass. Storing light dark 
apparently has effect vitamin retention 
either tomatoes, fruit juices sieved vegetables 
(65). Light may accelerate the rate destruction 
vitamin but does not increase total amount 
lost during storage (65). preparing tomato juice 
from fresh tomatoes the tomatoes were heated 
before sieving. 

All canned foods studied were injured storing 
high temperatures, those stored 36°F. being 
superior vitamin content and flavor those stored 
either 70° 92°F. The greatest loss vitamin 
was during the first days storage and there 
was relatively little loss after months (64). 
Canned tomatoes held room temperature for 
months did not change vitamin value (66). 
Amber glass gave some protection tomato juice 
(64). Vitamins and were well retained both 
home and commercially-canned peas (67). 
was very little loss vitamin from irradiated 
evaporated milk years (68). 

comparison tin and glass for canning com- 
mercially (69), was found that there apparently 
advantage one material over the other. 
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Sun drying more destructive vitamins and 
than artificial dehydration (70). 

Both quick-frozen and canned vegetables retain 
nutritionally significant percentages vitamins 
and and, general, losses vitamin are 
considerably greater than both freezing and 
canning (59). Fermentation fruits 
tables injurious vitamin (70). 


SUMMARY 


There close correlation between the nutritive 
value fruits and vegetables and other attributes 
which contribute quality taste appeal. 

Conditions storage and preparation which are 
best suited the retention color, flavor, aroma 
and texture the food, tend also preserve nutri- 
tive value. 

Quick cooking vegetables and fruits with 
minimum exposure air results the least de- 
struction nutritive value. 

Solution soluble nutrients tends propor- 
tional the amount cooking water used. 

the pressure saucepan, results high retention 
nutrients. 
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PROFESSIONAL EDUCATION WARTIME 


The line which divides the trade school and the professional school may become these 
times crises dangerously vague and but the differences attitude and purpose 
must significant. not believe that must sacrifice education win the war. 
one our most important objects the war. one our best defenses. the stream 
our civilization not become dried its source, the professional schools must treasure 
and convey the wisdom the past the coming generations, who may thereby have orderly 
understanding life environment which find personal happiness well material 
success. they must hold their ranks and put better use those minds which are 
capable discovering, reorganizing and assaying the trends and aims nature and human 
society. The chief task that advancing science and history. claim made that 
entire science, university department university should placed behind effort 
effect any given single change the economic political structure our culture. Hypothe- 
ses are indispensable part good teaching and research. good scientist has point 
view. holds subject constant correction, but without point view scientist 
and teacher becomes simply walking equivalent second rate encyclopedia 
colorless textbook. prevalent protest alert students that the immediacies facts and 
data tend operate the university classroom monopolizing concern, shutting off the 
listener from the ripe wisdom the mature teacher. the boast some professors that 
they handle controversial subjects the classroom such skilful manner that the students 
are never able know what the professor himself really thinks about the problem. This 
amounts sabotaging the inner meaning education. university, course, should have 
staff all the members which think alike given problem. But the blurring explicit 
statement sharp and divergent hypotheses within faculty almost dangerous. There 
have been handed down this generation few institutions more precious than the universities 
with their schools for professional education whose abounding vitalities are attested their 
extraordinary longevity, fact which its turn witness their success satisfying many 
the noblest and most insistent human desires. Only utterly phlegmatic imagination 
could fail sense the power such institutions our day serve other agency can 
serve way life which needs the refining and spiritualizing forces which lie their command. 

prevalent mood today sense helplessness the face the too bigness the issues 
confront. This new experience for human beings, however wistfully may regard 
the quiet continuities earlier periods. Prof. Shotwell short time ago characterized 
anarchy are living today”’ ‘‘the most dangerous since the fall Ours 
world division labor and specialization. Each works, whether scientist 
business man, narrow sector. This itself enhances our sense helplessness, because 
whatever feel ultimately coerced larger forces not controllable within our im- 
mediate area personal concentration. Herein lies one source the sense ultimate futility 
that haunts our private worlds. The point which all this suggests the bringing over into 
professional training more liberal arts tradition. The complexities modern living require 
the physician surgeon broader educational bases and experiences and wider social aware- 
ness than former periods permitted. appraisal modern man leads rather desolate and 
shapeless confusion unless one able perceive the general pattern which the process living 
taking. The profession whose members are able balance comprehensive perspective with 
methodical analysis detail, who are able serve and promote the effort establish the 
long view out objective consideration the forces which affect life our day, will find 
its place secure whatever may prescribed for existence uncertain world.—Harris 
R.C.: Professional Education, 119: 208, 1942. 
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LUCILE RUST, 
Kansas State College, Manhattan 


EACHING important obligation 
the dietitian, one that has place near the 
top any list responsibilities the dietetic pro- 
fession. This has not always been clearly under- 
stood, however, judged the number under- 
graduate women who still unhesitantly state that 
they were first attracted this profession because 
they did not want teach. Teaching (except that 
concerned with student nurses) one the more 
recent additions the dietitian’s work and hospitals 
and similar institutions are today regarded edu- 
cational well feeding and curative institutions. 
The concept teaching, too, has changed greatly 
within the last twenty-five years. The term 
longer refers only one who gives instruction 
school; includes anyone who has the responsibility 
teaching others. When teacher defined one 
who guides leads others, the dietitian once be- 
comes teacher the full sense the term. She 
has much essential knowledge that greatly 
needed vast numbers people everywhere, that 
she must give her knowledge wherever and when- 
ever she can. 

the past, increased emphasis was placed upon 
the importance the teaching responsibilities the 
dietitian, and the number her teaching duties 
increased, the necessity preparing her for meeting 
these became evident. once the college under- 
graduate training the prospective dietitian was 
recognized highly desirable means providing 
this preparation, and course education was 
generally agreed upon needed addition the 
curriculum, though specific course was not desig- 
nated. Well-intentioned though this requirement 
is, has not always brought the desired results and 
many difficulties have arisen the selection and 
administration courses education. Most 
these courses are planned with only the school teacher 
mind and many, including methods courses, have 
one more prerequisite education courses. Some- 
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times, too, education courses are philosophical and 
general their content that the student the 
curriculum with practically background 
education obtains little value from them. 
not surprising, therefore, that dietetic students and 
graduate dietitians frequently regard their required 
education course disappointing waste time. 

this requirement the field education 
worth while and helpful, should more than 
mere blanket requirement course courses 
education. Such courses should planned and 
taught for the dietetic student and for her alone, 
that she enabled meet her teaching responsi- 
bilities satisfactory manner. Prerequisites 
should those that are absolutely essential for 
understanding and mastery the course. 
understand the undergraduate curriculum the 
dietetic student, not much more than three semester 
hours their equivalent are devoted preservice 
preparation for teaching. Further needs must 
met during her apprentice year the hospital and 
her first period experience staff dietitian. 
would seem, then, that this college course educa- 
tion should largely concerned with methods 
teaching. highly satisfactory course methods 
teaching for dietetic students can developed 
with the prerequisites general psychology, and 
foods and nutrition courses approximating fifteen 
semester hours, with least one laboratory course 
institution management. has been experience 
that addition general psychology, courses 
foods and nutrition are far more essential pre- 
requisites for methods course for dietetic students 
than are education courses. Also, most dietetic 
curricula require course personnel management, 
often three semester hours, which gives the student 
nine-hour block psychology and education. This 
should provide satisfactory preservice preparation 
this area the courses are well planned and taught. 


DEVELOPING EDUCATION COURSE FOR DIETITIANS 


has been privilege develop required 
education course for dietetic students and the ex- 
perience has been most challenging and enjoyable. 
can best present idea what this education 


575 


576 Journal the American Dietetic Association 


course should relating experience 
developing such course Kansas State College. 

For number years after came Kansas 
State College student two from the cur- 
riculum, their own free will, would enroll each 
semester course, Methods Teaching Home 
Economics, and thereby join the prospective teachers 
this subject the schools. These dietetic stu- 
dents were usually among the best the class, even 
though the course only indirectly considered their 
teaching needs. They were always interested the 
course and did their best apply the educational 
techniques their own field. When the American 
Dietetic Association that students pre- 
paring dietitians complete course educa- 
tion, preferably Methods Teaching, few more 
registered for course. Later, when the recom- 
mendation became requirement and Methods 
Teaching Home Economics our college was desig- 
nated the suitable course, was confronted with 
entirely new and different situation. this time 
the enrollment the dietetic curriculum had greatly 
increased and the requirement meant that every 
section the teachers’ methods course throughout 
the year significant numbers dietetic majors were 
evidence each year until now there are from 
thirty-five forty students studying how teach 
dietetics. soon found that caring for their special 
needs the teachers’ course was most unsatisfac- 
tory. While the course had appeared suitable 
when only two three dietetic students were en- 
rolled, would not all when there were seven 
eight more taking the course requirement, 
for with the increased enrollment became all the 
more evident the students that the course was un- 
suited their needs. They knew very definitely that 
they were going dietitians and would never have 
any school teaching, or, for that matter, they 
believed, any other kind teaching. There were 
only few who did not hesitate remind fre- 
quently all this. Most the students, might 
expected, did little the course and low marks 
were common. Worse than that, they displayed 
attitudes most detrimental the the class 
whole. 

‘he idea the directors the dietetic curriculum 
was that the students would learn the principles 
teaching the teachers’ methods course and then 
make their own applications. While this was sound 
theory, practice was worth little. The ap- 
plication principles must taught and learned, 
just any other subject taught and learned, 
experiencing the application again and again. All 
know from personal experience the truth this 
but sometimes forget when are teaching. 
have all been exposed numerous principles, al- 
most countless ones, but only those that have ap- 
plied and used many times really know. 

After much discussion the problem, those 
charge the administration the dietetic cur- 
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riculum agreed experiment—one section 
Methods Teaching Home Economics and 
special course education would planned solely 
for the dietetic students suited their future needs 
and responsibilities. was eager undertake the 
experiment and the students were likewise enthusi- 
astic. result, they have been most helpful 
developing the course, not only while enrolled 
students but later student dietitians and ap- 
prentices institution work. 

The first step planning the course was as- 
certain the needs and responsibilities student and 
staff dietitians regard teaching. This was 
difficult undertaking, for little has been written 
published the subject. finally wrote the chief 
dietitians the hospitals which our students for 
number years had gone for their apprentice work, 
presenting problem and asking their help 
solving it. asked them list the teaching re- 
sponsibilities student and staff dietitians their 
institutions, state the approximate amount the 
dietitian’s time given these responsibilities and 
suggest what preparation undergraduate course 
methods teaching should give dietetic students for 
carrying their teaching responsibilities satisfactorily. 
The response was most satisfactory. 

attempted, next, obtain information from stu- 
dent and staff dietitians concerning their teaching 
responsibilities, the difficulties they had encountered 
and what they thought undergraduate methods 
course could help them meeting these. 

next step was compile the lists needs and 
responsibilities and study these they applied 
this new course education. Certain guiding prin- 
ciples stood out clearly: First, was necessary 
make the course interesting and vital the students 
presenting the principles good teaching and 
providing opportunities for testing their application 
through experiences that the students would likely 
plify good teaching presenting the course order 
sell the idea good teaching these students. 
Recent trends curriculum organization and meth- 
ods teaching were emphasized that the 
students would date their teaching 
methods. 

spite these helpful guides, there were limita- 
tions and problems meet planning the course. 
The student, for instance, having had other course 
education than general psychology, would, all 
probability, unfamiliar with educational termi- 
nology and philosophy. thorough scanning the 
literature would necessary regular and frequent 
intervals that any material dealing with the teach- 
ing needs and responsibilities dietitians could 
located and used the course. this respect, 
have found the following sources invaluable: Out- 
lines Courses Dietetics for Nurses, both the 
1933 and 1938 editions; Curriculum Guide for 
Schools Nursing, August-September 1938 issue 
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the the American Dietetic Association; 
and Nutrition Health and Disease, Cooper, 
Barber and Mitchell. 

clear that the dietitian may expected 
teach assist teaching students, patients and 
employees. The students may undergraduate 
graduate nurses, student and staff dietitians, medical 
students and interns, dental students, and the lay 
public, both children and she teaches pa- 
they may any age, taught individually 
groups, formally informally. Employees, too, 
may taught individually groups. 


THE PLAN ORGANIZATION AND CONTENT THE 
COURSE 


Students methods teaching need know 
thoroughly some one plan subject matter organi- 
zation. Therefore, the unit-problem method 
widely and used today various education 
groups, this organization was thought the desirable 
one for the dietetic students learn. Recent home 
economics textbooks, too, have used some form 
other. Unit-problem organization psychologi- 
cal rather than logical its approach and for this 
reason presents the subject matter more learn- 
able form. The course now developed divided 
into three units: Organizing Our Courses; Planning 
Our Teaching; and Making Our Teaching Effective. 
the first unit discuss the following subjects: 
our concept home economics; why the dietitian 
teacher home economics; the responsibilities 
the dietitian; how the teacher decides what teach 
course; how objectives are determined for pro- 
grams and courses; how subject matter allocated 
according objectives; and how subject matter 
organized into units. After these discussions are 
completed, take the nutrition program for student 
nurses, outlined the American Asso- 
ciation, and work out the objectives and units for 
the courses listed. Following this, plan 
general way how would organize classes for 
adults and children, and then give some considera- 
tion the problems teaching medical and dental 
students. 

the second unit, study unit-problem organi- 
zation detail, ending with the making detailed 
lesson plans. use the nutrition program for stu- 
dent nurses applying all the steps this plan 
organization. also discuss methods and devices 
teaching, presenting those that are currently most 
favored and keeping with recent trends and re- 
search education. consider the use the 
question, the assignment and how use lesson plans. 
Students visit hospital classes, usually those for stu- 
dent nurses and other adults, and discuss their ex- 
periences. The visits, well the planning 
courses for student nurses, never fail impress the 
dietetic students with the limited time available 
the nurse’s program for food and nutrition. 
result they see that one big problem teaching 
nurses choose the essentials that can taught 
the time allotted. 
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the third unit, Making Our Teaching Effective, 
give consideration the following: selecting 
books suitable for texts the various courses that 
the dietitian may teach; making guide sheets for 
students and instruction sheets for employees; giving 
individual instruction patients and employees; 
evaluating our teaching; managing our classes; equip- 
ping our classrooms; and using illustrative material 
teaching. 

end the course with discussion can 
successful teacher?” Here the importance 
the dietitian’s success the teaching part her job 
emphasized. Attention called the fact that, 
far too often, success job judged our short- 
comings rather than that which best. 
Throughout the course, from time time, there are 
various special assignments such planning talk 
nutrition given organizations such the 
P.T.A., women’s club, high school classes; plan- 
ning radio talk vitamins; making instruction 
sheet for employee; and planning nutrition ex- 
hibit for county fair. Interest, too, further 
aided such devices committee work, panel dis- 
cussions and student demonstrations. 

The results the course were encouraging that 
now given regular course, correctly desig- 
nated Methods Teaching for Dietetic Students. 

Our experience has shown that methods teach- 
ing best offered the senior year the dietetic 
curriculum, after the student has acquired good 
background the subject matter essential for suc- 
cessful mastery such course. 

making plans for methods course for dietetic 
students, the question who shall teach must 
early decided. Some think that the teacher should 
member the education staff and others would 
have person responsible for the 
course. Each plan has its advantages and disad- 
vantages. matter what the field specializa- 
tion, the teacher should adequately prepared and 
vitally interested both the education and subject 
matter fields. 

This special course methods teaching for 
dietetic students can adapted the needs the 


larger well the smaller departments home 


economics. Instead offering the course every 
semester quarter, can scheduled once during 
the year even once every two years. The course 
may interesting and vital the dietetic student 
any other her professional courses, who 
organize and teach the course would but make so. 
Our part “practice what preach” and see that 
the course does have meaning the dietetic student 
and that more than just another required course. 
earnest desire that the dietitian may enjoy 
experiences and satisfactions from her teaching just 
she does from the other activities her profession. 
Like the bit leaven the bread, the results 
teaching grow and grow, and and on, con- 
tinually bringing rich returns the teacher. 
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Indiana University Medical Center, Indianapolis 


THE words Sir Walter Scott, 
health, body mind, defeat. Health alone 
victory. Let all men, they can manage it, con- 
teacher quite obvious; namely, help them 
manage it. 

With national activities lending considerable aid 
and impetus, this our golden opportunity 
service directing the mass population the 
“Health Highway” via better nutrition. Let 
analyze the situation and the responsibilities which 
confront us. control, great degree, some 
the circumstances, but others must make ad- 
justments. 


THE DIETITIAN 


well know, the academic requirements and 
certain extent the practical training each 
dietitian this specific teacher-pupil set-up are 
adequately governed. addition, the dietitian 
must have inherent ability teacher. One 
the most frequent criticisms hear that dieti- 
tians are when conferring with pa- 
tients. pledge worded somewhat like this might 
well adopted those who would teach 
patients: pledge myself, the best ability, 
interpret the adequate normal diet understand- 
able terms and harmony with the budget each 
patient interview, and plan each therapeutic diet 
and the accompanying instruction the patient 
that the deviation from the ideal normal diet 
more than that absolutely essential the treatment 

Granted that the would-be teacher has the neces- 
sary academic qualifications, what should her 
qualifications physique and personality? Ida 
Jean Kain, the August-September 1941 issue 
this JouRNAL, discussing these qualifications, com- 
ments very pertinently follows: dietitian 
should good advertisement herself she wishes 
teach sensible, balanced diets the public. She 
should normal weight, have good figure, 
superb posture and healthy skin. She should look 
the part that has been assigned Interpreting 
the statement sure Miss Kain intended it, this 
doesn’t mean that the dietitian the teaching field 
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should able compete with the manikins Saks 
Fifth Avenue, but rather that she should and look 
healthy, which means that she well nourished and 
has the requisite amount energy and enthusiasm 
devote her task. 

Along with all the aforesaid desirable qualities, the 
dietitian teacher patients must have 
abundant understanding human nature and the 
patience Job. could and enumerat- 
ing other useful assets, but shall merely add that 
ingenuity most useful attribute. 

The words George Kent his dissertation, 
“They Dramatize Their Teaching,” seem quite 
apropos here. can make dull things 
spring life. teacher whose pupils will re- 
member him and his lessons the rest their lives 
always somewhat showman. All the great 
teachers have been showmen, whether they used 
slapstick, unforgettable metaphors 
methods This may seem little 
far-fetched but essentially means that must 
make our subject matter vivid expect our in- 
struction “to take.” The wealth attractive, re- 
liable charts, pamphlets, educational movies, food 
models, the clever methods veterans the field, 
and many devices can utilized dramatizing our 
teaching. 

none-too-generous estimate would that 
least fifty per cent the success the dietitian 
teacher depends upon her ability interpret the in- 
dividual problem that fully understood and 
her directions therefore carried out the patient. 
The dietitian’s teachings should purposeful and 
productive that dietary instruction will 
sidered par with the other necessary details 
surgical, medical, nursing care. Granted that 
economic factors greatly influence judicious selec- 
tion food, there ample evidence which points 
directly the lack working knowledge nutri- 
tion the chief cause dietary inadequacy. 
all alike this respect, want eat what want 
when want it, and the problem almost great 
with the financially well-to-do with the indigent. 
Personal notions about certain foods, deep-rooted 
and faulty eating habits, and social and racial preju- 
dices, are some the many factors contributing 
dietary deficiencies. The proper cooking foods 
needs special attention. amazing how few 
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people know how prepare foods properly that 
natural nutritive qualities and palatability are 
preserved. 


THE PATIENT 


The next important consideration the pupil, 
over whose qualifications have control. 
outpatient, child adult. Each presents 
individual problem clearly understood from 
every standpoint—environmental, racial, economic, 
intellectual, and others. The teacher must never 
lose sight the fact that each pupil integral 
part family group and that better food habits 
may instituted many families through the in- 
struction one member the group. any group 
patients you have the the 
well-to-do,” the situated,” the 
and the “poverty-stricken.” Their intellectual ca- 
pacities range from the well-educated 
literate. first glance they all seem 
different, through the well-grounded instinct self- 
preservation they have one characteristic aid 
which common all—their interest food and 
health. 


perhaps needless stress the fact that the 
happiness, comfort, and cooperation the patient 
are most essential. You cannot expect good results 
you mechanically hand out diet sheet merely 
tell the individual that should eat and with- 
out clearly pointing out the benefit can expect and 
the part can play his welfare. Your pupils may 
fall into two groups: those who need taught only 
the adequate normal diet adjusted individual and 
family needs; and those who need this same in- 
struction supplemented intelligent under- 
standing the modifications applicable each in- 
dividual’s condition the treatment his 
disease. 

Upon the teacher falls the responsibility de- 
ciding whether the teaching shall individual, 
group, combination both. group teaching 
the varied questions are often stimulating, but for 
the most part individual instruction has more ad- 
vantages. permits the teacher become better 
acquainted with each patient and suit the in- 
struction the individual need. 
liminary acquainted conferences” may 
carried out informal interviews filling out 
nutrition history forms. Although the approach 
and the method presentation may different 
each case, explanations and directions, all in- 
stances, should thorough and easily understood. 
should never assumed the pupils know 
certain fundamentals. should remembered 
that upon your enthusiasm, and incidentally your 
wit, depends your ability hold the interest 
the patients and arouse them the need really 
carrying out the instructions received. 
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means unimportant the classroom. 
should cheery and appealing possible. 
great financial cost involved. Gayly colored 
Mexican print curtains few cents per yard, 
fiesta-hued pots for the plants, screen with 
posters, and many other ideas can 
effectively carried out with little expense. Sufficient 
space, adequate lighting, comfortable chairs, ample 
table space, and quiet, accessible location are de- 
sirable requisites. All the visual aid teaching ma- 
terials, course, such food models, colorful 
posters, scrap books, should very much 
evidence. This atmosphere, entirely different 
from that the hospital proper, which most 
people have traditional reaction fear, in- 
valuable asset gaining the patient’s confidence. 
All outpatients should sent this room for their 
instructions and all inpatients when this possible. 

important recognize this opportunity 
teaching patients definitely cooperative affair. 
The patient’s doctor, the social service worker, the 
hospital nurse, public health nurse, and various wel- 
fare organizations should all called upon help 
the patient apply his dietary information. 
cases therapeutic diet instructions especially 
important that the dietitian interpret the findings 
the patient’s chart intelligently. 
interviews with the doctor aid materially es- 
tablishing correct interpretation his orders. 

Any method which you can convince the pa- 
tient that you are interested his welfare 
cherished. For example, you may have your too- 
well-nourished patient bring his weight chart 
that you can check and offer due praise helpful 
hints. And those words comfort and cheer, and 
the parting statement, when you come 
see your doctor next time that can see how you 
are getting all help. normal diet 
book, assembled attractive, understandable 
fashion and placed with the magazines the table 
the sun porch the wards appeals many. The 
value visual education demonstration the 
patient’s trays, especially for the diabetic and obese, 
cannot overestimated. offers progressive 
means daily teaching which many the patients 
seem grasp quite well. Score-cards for the 
children, which they can evaluate their daily 
diets consumed, offer desirable competitive in- 
terest good eating habits. enforced ruling 
our children’s hospital, that the parents each 
child (not just those special diets) sent the 
dietary department for consultation, has proved 
great value. short, must always search 
means stimulating interest that important 
points will remembered and put practical use. 

The goal every dietitian who instructs patients 
should give them, and turn their families, re- 
liable and suitable knowledge that they may at- 
tain maintain good state nutrition. such 
means enhance their general outlook life. 
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Frances Payne Bolton School Nursing, Uni- 
versity, Cleveland, Ohio 


HOSPITAL dietitians see the 
scope our responsibilities rapidly increasing. 
Once almost exclusively concerned with teaching 
student nurses, the field now covers the administra- 
tive problems the dietary department and the 
practical application the principles nutrition, 
well the principles diet therapy modifica- 
tions the normal diet the food service pa- 
tients and personnel. Usually there instruction 
the hospital and clinic patients their special 
diets. But our duties include presenting all our 
allied professional groups, and the public general 
reach them through the hospital, sound factual 
material the principles and practices good nu- 
trition. our student nurses have excellent 
medium for disseminating this information larger 
group people than ourselves can possibly reach. 
What hope the student nurse will attain from our 
teaching nutrition more than ability cooking, 
“figuring” diets and serving trays. Potentially 
she allied professional person who can either 
great help distressing hindrance, depending 
upon how well the principles and practices nutri- 
tion have been correlated with her nursing care 
the patient and the care her own health. this 
part her training effective she will know what 
tell the patient about nutrition and how tell it. 

would state our aims follows: give the 
student nurse appreciation (1) good nutrition 
with special emphasis the periods growth— 
pregnancy, infancy, childhood, adolescence, and 
during lactation; (2) high food standards that will 
assure palatable, attractive, and well-served foods; 
(3) diet therapy ever-advancing source 
assistance the medical profession the treatment 

-of pathological conditions which affect are af- 
fected the food intake the individual; and (4) 
food the relative monetary and 
nutritive value the food dollar and the necessary 
prerequisite, consumer standards. Knowledge all 
this essential her job nurse she meet 
hi7h standards nursing care. also essential 
she maintain her own good health. short, 
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she will prepared interpret the principles 
good nutrition her patients both therapeutic 
and preventive situations, and put into practice 
her knowledge the standards good nutrition, the 
preparation and service food, the purchase food 
and budgeting the food dollar, and the principles 
attain the premise that student nurse needs 
practical knowledge nutrition, based upon 
scientific background and fundamentally sound 
material, for use her work both the hospital and 
the community. 

What methods shall use? With the content 
our course fairly well standardized, the methods 
presenting become individual problems for each 
us. There are some procedures which can make 
the whole course more interesting, more stimulating, 
and more firmly established part the nurse’s 
total training. 


TEACHING TECHNIQUES 


One method which can use visual education. 
Charts, posters, graphs, pictures, slides, movies, 
pampblets, brochures, food models and blackboard 
work are effective teaching tools; also demonstrations 
with sufficient explanation and discussion indicate 
the student just what the purpose the 
demonstration. 

can use problems, those which their solution 
will mean something the student, such evalua- 
tion her own food intake and plan for improving 
it; posters and graphs for her own use, for the food 
clinic, hospital, and school; colleetion magazine 
articles and advertisements which indicate the grow- 
ing interest nutrition and evaluation the 
authenticity and reliability these; outline 
nutrition diet therapy facts presented 
another person conversation brief talk; 
menu plans for children, families and special diets, 
and market orders for these menu plans; actual shop- 
ping tours for current food prices; general budget and 
food budget plans; case studies that really correlate 
the dietary problems and treatment with the total 
treatment and the medical, social, and economic 
history the patient individual; papers 
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topics special interest; planning for and teaching 
nutrition classes clinic patients; demonstrations 
the class special diet trays; and definite meal 
preparation assignments. 

should plan for conferences with the students 
and ever ready and willing discuss their ques- 
tions with them, correct misunderstandings and er- 
rors, and offer advice problems arise. matter 
whether these are long formal conferences very 
brief informal ones, they are undoubtedly the best 
method for helping the students clinch the facts 
and apply them practice. this way the 
students see whether the theories really work. Sched- 
uled hours for lecture may transformed into con- 
ference periods they can conducted the 
seminar basis for small number students and 
during the time the students are medical and 
dietary service. This ideal plan. first this 
may not seem adaptable every teaching situa- 
tion but with cooperation between the nursing school 
faculty, ward supervisors and the teaching dietitian 
often possible plan something similar this 
conference method. 

The use reference books addition textbooks 
often has great value; this way real interest 
rather than mere memorizing textbook material 
can developed. 

Quizzes, tests, and examinations are means 
end rather than end themselves. For 
they are well thought out, they will make impera- 
tive for the students keep with their daily 
preparation; their achievement, too, such means 
can reliably and validly determined, and the tests 
will thus worth the time and effort spent them 
both teacher and students. 

When there are other duties constantly clamoring 
for attention, the dietitian often has little time 
devote her teaching other than that actually al- 
lotted classes. so, her classes deserve more 
than careless, last-minute preparation. Other diffi- 
culties, too, may thwart good intentions. Classes 
may scheduled without sufficient regard for the 
other demands made upon the students. Nutrition 
may have given the same time the basic 
sciences. There may not adequate time pre- 
sent the material. There may limited equip- 
ment. The textbook may not what the students 
require. The students may overloaded with both 
class work and ward duty. Diet kitchen service 
may occur before theory has been given. There 
may lack clinical material available the 
diet kitchen. The students may have too many 
routine procedures assigned them. The tray 
service the patient may such that the students 
not have opportunity work with the clinical 
material which the hospital does afferd. 

have fourteen hours laboratory which 
teach the simple procedures cooking. There 
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time for the repetitive and less frequently used 
procedures; there time only for the fundamental, 
basic methods and for showing how they can 
applied the more complicated cooking techniques. 
What happening the food during the cooking 
process and what the students should expect 
product are discussed, and evaluation made 
how nearly the food product approaches thestandard, 
also how this same procedure applied similar 
foods and dishes discussed. 

For further practice check list and experience 
record diet kitchen duties will prevent gaps the 
individual student’s experience. note-book may 
help the student discover material for herself about 
foods, nutrition and diet therapy, especially the 
organization material supervised that will 
some value. Charts which the student com- 
piles also help abbreviate the material which 
given lectures. 

Where possible, information the student has ac- 
quired other courses should applied the study 
nutrition. Why not, for instance, have her tell 
you what she knows about digestion, for she has 
certainly studied both anatomy and physiology 
and chemistry. One the best methods have 
found quiz plan. have standard problem 
which assigned every nutrition student; namely, 
describe some time during the course, clearly and 
concisely, what happens the digestion and ab- 
sorption meal, the component parts which are 
stated detail. Her answer must include informa- 
tion follows: for each foodstuff the student must 
state where the digestion begins, the first digestive 
enzyme act the food, and the mechanical ac- 
tivity involved, the products formed the first 
stage digestion, further stages digestion (place, 
enzymes, other chemical substances, mechanical 
processes, and products digestion) and finally the 
end products and where they are absorbed. 
order give complete answer the student must 
know what the qualitative analysis each food is, 
what happens and what its function the 
body. These tests are timed coincide with the 
teaching diet gastro-intestinal diseases. 

graph the relative calcium and other values 
average servings some commonly used foods 
excellent device which impresses upon the student 
the value certain food items sources calcium, 
for instance, and why these foods are essential the 
daily diet. 

you can arrive the practical points the dis- 
cussion diets without going back over the 
pathological conditions detail (which the students 
should have had their medical lectures) you will 
have time work out some diabetic diets class 
and save great many headaches when the students 
arrive the diet kitchen. Diet therapy lectures 
which tie with the medical lectures the same 
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disease and coincide with the nursing care lectures, 
will afford considerable saving time and effort. 
The students begin see how diet therapy ties into 
the whole picture the treatment the individual 
patient. You can explain the principles and prac- 
tices diet therapy without actually lecturing 
the physiological background except indicate 
briefly the fundamental principle behind thera- 
peutic theory. Nutrition lectures planned follow 
chemistry classes carbohydrates, proteins, fats, 
minerals, and vitamins can devoted information 
the role these nutrients play good nutrition, 
what occurs the body when there inadequate 
supply, and more about the foods which are the best 
sources. 

The student who goes market price foods, 
look for quality foods, and learn what units 
foods may purchased, discovers more about food 
economics than can ever told her lecture. 
And she probably will enjoy the experience im- 
mensely. don’t believe one can find better way 
teach the student view the patient in- 
dividual part the whole hospital dietary service 
and family economic and social group than 
have her work out market order and estimate its 
cost for menu which she herself has 
the student makes poster about adequate food for 
child which can used discussion with the 
mother, she will able learn much more about 
practical nutrition than can ever gleaned from 
textbook written down notes from lecture. 

Twelve hours spent the construction sound, 
comprehensive, and objective test will save you 
twelve hours and more when comes grading. 
When some the supervision all must 
delegated others, first prepare for your assistant 
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analysis what you want the students obtain 
from the practice under your assistant and outline 
the report you would like receive from her about 
the students. Finally, one can save enormous 
amount time and energy making lists 
directions for the routine diet kitchen duties each 
student, that she will clearly understand what she 
expected know, what her duties are, what they 
mean, and that she must follow them. 


CONCLUSION 


survey present standards the nutrition 
education student nurses, see some glaring 
deficiencies: inadequate allocation time, poor 
juxtaposition courses, stereotyped lecture and 
recitation methods, inadequate testing, little practical 
application, inadequate supervision, teaching without 
the time the inspiration prepare for it, and 
failure use facilities that are available. 

make critieal evaluation what are doing now 
and suggest constructive changes. can think 
the students individuals who will able make 
the information give them available others 
and can act accordingly. can work with the 
nursing profession their plans for raising curricu- 
lum standards. can work harmoniously with 
other allied professions toward the solution our 
teaching problems. members state organiza- 
tions can work with the nursing associations, the 
examining boards, and the National League 
Nursing Education. And members 
organization can provide for the use others 
suggestive material that usable, accurate, and 
based good education technique. Last but not 
least, can establish minimum standards for the 
qualifications dietitians who teach. 


INDIVIDUAL vs. CORPORATE OPINIONS 


Medical and nursing journals are not held responsible for opinions expressed con- 
tributing authors, and editors should not expected censor honest views controversial 
subjects. living science there are few any persons who can qualify unquestionable 
authorities; rather, the genius modern medicine that authoritarianism has shifted from 
individual persons the corporate experience the profession. The author quoted had 
right her view regarding the use iodine wounds; the other hand, readers have 


equal right freely accept reject that view. 


Views not settle the matter, however. 


The practice treating wounds with corrosive agents, such tincture iodine, unavoidably 
stands before the bar cumulative experimental evidence and clinical experience, and (except 
perhaps preliminary radical débridement) generally condemned physicians. 
such case the interests the public will best served not prohibiting the advocacy 
iodine all wounds but rather, the correspondent suggests, positive policy publi- 
cizing the demonstrable harmful effects that method treatment.—Queries and Minor 
Notes, J.A.M.A., 119: 988, 1942. 
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Concept the Deficiency States 


the acute form there are several eventualities. [the deficiency state] may run its 
acute course. With untreated severe process, the patient either succumbs, becomes 
inactive and has poor appetite, both being protective mechanisms. the latter event 
the process then advances slower rate. this first acute episode may relieved 
improvement But complete recovery, based tissue restoration rather than sympto- 
matic relief, would best slow because the limited potency food. therapy 
terminated upon relief distressing symptoms disappearance late signs, response would 
rapid but recovery incomplete. clear that result any these procedures, 
cure the acute process would not always finished. The recession intensity, stage, 
and rate would not complete. Consequently, the process would brought new state 
with subsequent developments depending circumstances. 


With lapse from optimum moderately deficient diet before recession was complete 
the pathological process would resume slow rate. With good diet following incom- 
plete therapy, the process would remain stationary; with slightly moderately deficient 
diet, the pathological process would renew its advance slow rate. Also untreated 
mild acute process, running its course, would continue slower rate. the result any 
these circumstances, the pathological lesion does not return normal but persists 
lower level the chronic state. Here may equilibrium progressing chronic 
process slow rate. addition arising from normal tissue, chronic process may 
seen arise from acute. Circumstances would again determine further developments. 


appropriate intervention this chronic process may interrupted any stage. But 
only adequate therapy for sufficient time its recession complete. the event that 
previously unsatisfactory diet corrected, the chronic process becomes static recedes very 
little and extremely slowly. with therapy for insufficient period, the process will 
recede incompletely. Thereafter, the diet slightly deficient, the slowly receding process 
may turn progressing chronic process. with deficient diet therapy, the 
process will continue its advance. The person with arrested chronic process 
may shift his diet from bad worse and vice versa, but seldom degree dietary 
deficiency that would not produce acute process well-nourished body would produce 


the past the mild and chronic states have received only sporadic and scant notice. 
nature they have not been likely attract attention. The mild are not conspicuous; 
indeed, they are below the level unaided perception. Their associated symptoms, though 
often troublesome, are not intense unbearable necessitate medical consulta- 
tion. Often the patient unaware symptoms until therapy has brought relief. The 
grossly perceptible chronic process comes gradually and insidiously not for long 
time obtrusive. Only the advanced stages likely draw complaint. Though 
noted often, little significance has been attached it. Its relation nutrition has been 
unrecognized. 


Since the chronic state deficiency diseases has not been commonly recognized, 


worth while mention some its characteristics. Its essence time. For persons this 
age. The longer persons live, the more chance they have incur changes and have them 
develop advanced state. Consequently, chronic changes are seen with greater fre- 
quency and the latest stages with increasing age. This have noted for avitaminosis 
ariboflavinosis, aniacinosis, and avitaminosis 


the past these chronic alterations have been called senile changes with the implication 
that senility causes them. But senility per not responsible for them. That has never 
been satisfactory explanation. Not all elderly persons show the changes. the other 
hand, they occur children. Time, not senility, the essential point. And time does not 
start the changes, simply dimension over which they progress. They are specific 
avitaminoses state chronicity, due usually respective dietary deficiencies running 
over period years. Their prevalence and severity vary with the number and degree 
deficient diets and therefore with economic level. Most important all, they are reversible, 
yielding slowly but completely appropriate therapy.—Kruse, D.: Concept the Defi- 
ciency States, The Milbank Memorial Fund Quarterly, July 1942. 
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DIETITIANS NEEDED FOR ARMY SERVICE 


Recent official information indicates that the 
Army will need dietitians numbers which far ex- 
ceed any figures heretofore estimated. Plans are 
now under way increase the number students 
trained, particular those specifically trained for 
Army service. 

But such plans look toward the future—the needs 
1943, 1944. The immediate needs—of 1942— 
can only met reorganizing the staffs civilian 
hospitals permit the release dietitians 
physically fit and within military age for Army 
service. All such should volunteer their services. 
(See page 309 the May, and page 382 the June 
order free these younger dietitians 
for Army duty urgent that other dietitians who 
have retired professionally take steps, where all 
possible, fit themselves return least 
temporary professional activity taking one the 
several refresher courses available. 

Information refresher courses now current 
given locality can obtained application 
the Chicago office the American Dietetic Associa- 
tion. From time time announcements such 
courses appear under the news section the Jour- 
NAL. Advance announcements others which are 
now being planned should sent without delay 
the Chicago office the Association. 


MORE DIETITIANS AND NUTRITIONISTS 
NEEDED 


Under the heading Needs for Health 
appears report Perrott and Dorn 
the Public Health Service the July 
Public Health Reports, which summarizes the findings 
response questionnaire state, city and 
county health departments and volunteer health 
agencies concerning the need for public health per- 
sonnel. Eighty per cent, 1036 the 1272 health 
organizations replied. the 16,921 
technically trained, full-time paid persons employed 
the organizations which replied, are nutri- 
tionists and present the existing 1093 va- 
cancies are for nutritionists. the estimated 3908 
additional persons needed for the future program 
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expansion these organizations, 109 nutritionists 
will necessary. Using these reports basis, 
estimated that total 137 additional nutri- 
tionists are needed all state and local health 
departments (including those not replying). 

With regard the need for hospital personnel, 
replies from 3181 private and non-federal hospitals, 
per cent these institutions the country, 
indicated that 3155 dietitians are now employed 
these institutions. Additions present facilities 
these institutions will require additional 20,000 
trained persons, including 324 dietitians. The re- 
port states that 120 positions for dietitians are vacant 
the institutions reporting, for which funds are 
available. the basis these figures esti- 
mated that total 550 more dietitians will 
needed fill positions created expansion 
present facilities all private and non-federal gov- 
ernment hospitals over the country. 


NUTRITION AND THE WAR 


Beginning with this issue, the will include 
routinely under the heading and the 
following the Current Comment section, matters 
interest the dietitian and nutritionist which are 
concerned more less directly with the war effort. 
times, similar items under the same heading will 
inserted fillers permit the inclusion copy 
received week two later than the usual deadline 
for the press. 

Material this new section will specifically 
concerned with descriptions plans outlines 
plans for nutrition and canteen courses lay groups; 
plans for emergency and canteen feeding; outlines 
plans refresher courses for dietitians who have 
been out the field professionally and who wish 
prepare themselves order replace temporarily 
the younger dietitians who have entered Army 
service; and outlines refresher courses for dieti- 
tians, nutritionists and home economists who plan 
teach nutrition the lay public, well college 
refresher courses for dietitians and nutritionists now 
active professionally who wish bring themselves 
date their various fields activity. 
before, all such information should sent 
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Adeline Wood, American Dietetic Association, 185 
North Wabash Avenue, Chicago, who will assemble 
the material and relay the office. 
should emphasized that mere reports meetings 
activities will heretofore appear under the news 
section. 


POLYVITAMIN PREPARATIONS 


recent reversal policy with regard 
usefulness vitamin indicated the 
report the Cooperative Committee Vitamins, 
aided members the Councils Pharmacy and 
Chemistry, and Foods and Nutrition the American 
Medical Association. 

According the report which appears the Asso- 
ciation’s Journal for July 18, appears that this 
reversal opinion expressed 1935 report 
entitled Vitamin motivated 
the commonly accepted belief that suboptimal 
utilization, increased demand over and above 
so-called normal requirements, elicits symptoms 
which are seldom well defined except for 
rickets and scurvy, rarely appear 
The clinical picture, therefore, complex one, 
which may seen evidences lack more than 
one vitamin. 

Whiie the committee states that 
vitamin deficiency disease usually involves the ad- 
ministration adequate they believe that 
supplements several vitamins may necessary 
adjuncts the following: reducing diets for obesity 
restricted diets for the treatment allergies and 
peptic ulcer; during convalescence from severe in- 
fections which may exhaust tissue reserves vita- 
mins; and infant feeding. emphasized that 
“vitamin mixtures should not supplant preventive 
and therapeutic measures but should merely supple- 
ment them,” and that efforts obtain 
self-evident that the more accurate the diagnosis, 
the less likelihood there futile use single 
multiple vitamin preparations. 

The method administration, too, dependent 
upon the condition the patient. Thus parenteral 
injection the water-soluble vitamins may em- 
ployed critical cases where deficiency such 
vitamins indicated and like use certain vitamin 
preparations for the correction lowered pro- 
thrombin concentration. 

The committee concludes that the acceptability 
multivitamin preparations will depend 
conformity with the principles which they detail; 
namely, that the amounts vitamins mixtures 
bear relationship the normal daily requirements 
set forth the Food and Nutrition Board the 
National Research Council and that preparations 
carrying the vitamin complex meet, for instance, 
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requirements such will permit mg. thiamin, 
mg. riboflavin, and mg. nicotinic acid, simple 
multiples thereof, the daily dosage. 

Dry brewers’ yeast must have minimum content 
0.12 mg. thiamin, 0.04 mg. riboflavin and 0.25 mg. 
nicotinic acid per gram; for each milligram thi- 
amin the finished product, mg. riboflavin and 
mg. nicotinic acid; for concentrates the 
complex made from brewers’ yeast, daily intake 
which will provide mg. thiamin (or simple multiples 
thereof) and corresponding proportions other 
known vitamins yeast. 

Each gram B-complex concentrate made from 
liver must contain not less than 0.25 mg. riboflavin. 
B-complex brewers’ yeast concentrate, like 
concentrate from rice polishings, fortified with ribo- 
flavin and nicotinic acid, must provide the recom- 
mended daily intake mg. thiamin, mg. riboflavin 
and mg. nicotinic acid simple multiples thereof. 


RECONSTITUTED MILK 


Public Health Relations The New York Academy 
Medicine under the chairmanship Dr. Haven 
Emerson, recent issue The Bulletin The New 
York Academy Medicine, defines reconstituted 
milk fluid resembling ordinary milk ap- 
pearance and taste, prepared from butterfat, dried 
skim milk and water means emulsifying ap- 
paratus. When prepared exposure tempera- 
tures 150° less, skim milk powder preserves 
its emulsifying qualities. Such low temperatures 
cannot used drying whole milk since the 
enzymes, which are not destroyed these 
temperatures, react the milk fats which tend 
become rancid. Temperatures above 175° are 
necessary preserve the fat dried whole milk 
the powdered state. High temperatures coagulate 
the milk proteins and make them insoluble. The 
particles remain suspended the water and the 
taste the milk objectionable. For this reason 
both whole dried milk and evaporated milk are 
considered unsatisfactory beverages, according 
the report. The term, “reconstituted milk,” 
used this report, refers palatable emulsified 
fluid made butterfat, skim milk dehydrated 
temperature 150° below, and water. 

The chemical and nutritional components re- 
constituted milk are said the.same those 
fresh milk except that there diminution vita- 
min The the milk well the mineral 
content, although varying slightly from sample 
sample, appeared correspond with those fresh 
milk. Reconstituted milk can pasteurized the 
same way ordinary milk. other words, 
tionally, chemically, and bacteriologically, and 
taste, reconstituted milk can made the equal 
natural milk. 
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The greatest field usefulness for reconstituted 
milk, according the subcommittee, areas 
removed from dairy cattle regions, subtropical and 
tropical climates, and ships and army canton- 
ments under war conditions. can used 
subsidiary supply large communities during 
periods milk shortage, and, true that can 
sold much lower prices than regular fluid milk, 
its availability people small income may become 
matter considerable importance. 

The subcommittee believes that dehydrating 
skim milk and storing for future use during the 
spring and early summer when milk particularly 
abundant and rich butterfat, the national economy 
improved and wastes are eliminated. must also 
borne mind that reconstituted milk can made 
anywhere the use proper apparatus and thus 
the need shipping the water natural milk 
obviated. 

recording its approval reconstituted milk, the 
subcommittee does not endorse any particular type. 
The ingredients may comprise different varieties 
dehydrated skim milk and different types butter- 
fat, whether melted butterfat, sweet butter, 
plastic cream, butter oil, the latter being pref- 
erable because stability under practically all 
conditions storage. 

Among the commendations made are: that when 
sold, reconstituted milk adequately labeled 
distinguish from other milks; that reconstituted 
milk conform the chemical and bacteriological 
standards required fresh milk; and that the skim 
milk used reconstituted milk dehydrated 
temperature 150° less. 


THE DIETITIAN TEACHER 
MARY HARRINGTON! 


order arrive objective viewpoint, the 
subject the dietitian teacher was assigned 
thirteen students. Their fresh viewpoints were very 
stimulating and challenging. One student made the 
following statement her introductory remarks: 
teacher, the dietitian must have more flexible 
teaching methods than other vocational teachers. 
She expected expound her knowledge and teach 
persons ranging all the way from the poor and some- 
times less intelligent patient employee the 
skilled and experienced staff doctor. She must 
prepared present her material the layman 
simple manner, free from the more technical terms 
which may familiar much her teach- 
ing, simplicity should the keynote. She must 
know her group and know the field knowledge 
which they are interested with which they are 


Chief Dietitian, Harper Hospital, Detroit. 
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familiar and how much technical explanation they 
She must have store knowledge 
and workable facts her fingertips. She has 
able demonstrate points well order have 
others follow her teaching and practices. Shemust 
somewhat example. Interest and enthusi- 
asm her work will help making what she teaches 
more Informality and simplicity should 
more often the 

One student not only books 
and laboratory techniques, but Another 
comprehensively outlined the qualifications and 
sponsibilities the dietitian teacher. Her 
qualifications, she believed, should include funda- 
mental knowledge subject matter, active in- 
terest her work, and appreciation the place 
nutrition the life every citizen. She should 
have definite standards food preparation and 
service. Valuable personality traits for the dietitian 
who teaches are: well-defined teaching philosophy, 
knowledge psychology, ability stimulate 
the pupil and make herself understood simple 
terms, and the courage her convictions. Her 
responsibilities the student dietitian include: 
teaching students how apply their knowledge 
nutrition planning diets, writing menus, and 
teaching; developing their ability discriminate 
and evaluate current developments the field 
research; giving students opportunity use their 
knowledge normal nutrition; delegating authority 
and responsibility the practice administration; 
giving students opportunity practice diet 
therapy through modification normal diet 
treating disease, and like opportunity practice 
the teaching patients, student nurses, and em- 
ployees. Among her responsibilities the medical 
profession are: the participation conferences and 
discussions with physicians order reach common 
understandings about methods procedure; at- 
tempting have some her own methods proce- 
dure accepted and established; and lecturing 
interns the relation nutrition medicine. Her 
duties relation student nurses include: teaching 
normal nutrition through establishment accepted 
standards and having students calculate their own 
diets; teaching food composition and preparation; 
teaching adjustment diets meet individual 
problems, economic and social status, religious 
and racial customs, and state health. re- 
sponsibilities the patient would include: teaching 
normal nutrition terms food and food cost and 
definite standard; instructing the patient concern- 
ing his special diet, including methods calculation 
and preparation; and teaching the fallacy food 
fads. When called upon, she must prepared 
teach the importance normal nutrition means 
public lectures and home visits the community; 
help families solve individual problems concerning 
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low-cost diets and food prejudices; and assist 
interpreting nutrition information popular form 
the public. 

Though the viewpoint the student dietitian 
presented the foregoing paragraphs stimulating 
and new some respects, many the points em- 
phasized are substantiated and clarified the con- 
clusions dietitians with many years teaching 
experience. 

The dietitian who teaches should have these 
qualifications: 


Fluent knowledge subject matter, which includes 
understanding biochemical and physiological principles. 
Appreciation the importance good nutrition the 
life the patient individual, which begins with practice 
meeting one’s own nutritional needs proper food 
selection. 

well-defined philosophy directed toward maintaining 
optimal nutrition one’s self and teaching this ideal 
others. 

Sincerity purpose. 

knowledge teaching methods that have proved satis- 
factory the experience others, together with practice 
teaching. 

Ability gained through wide experience selecting and 
preparing teaching material discriminately, not 
include more than can used attempt present 
all that one knows. 

Ability evaluate one’s teaching methods. 


Some the methods which have proved most 
satisfactory are: use the principle experiencing 
application again and again; use visual ma- 
terial; use case histories; use collateral reading 
material; selection material which may used 
teaching various groups; teaching terms the 
interest the particular individual; exemplifying 
principles good teaching practice;.and use 
ingenuity presenting the subject matter. 


THE APPLICATION MOTION AND TIME 
STUDIES 


LELAND SCHWARTZ! 


The phrase study” itself connotes 
more than the use yardstick measure the time 
required particular job. Consequently, any- 
thing gained from the time study must depend upon 
the individual using this yardstick. analysis and 
study the job must made with eye the 
elimination, far possible, unnecessary mo- 
tions and operations and the improvement work 
procedures general. Normally, the analysis 
the job made before the time study undertaken, 
but many times the close attention the job re- 
quired such studies productive new ideas 
which necessitate another analysis after the timing 
has been done. 

The motion study, reality, refinement the 
old time study techniques. the time study 
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operation divided into times” parts 
the operation which make the complete job. 
the motion study, these elements are broken down 
further into more elemental motions. Analysis 
the basic motions made allows one apply well- 
known rules for simplification. 

Motion and time studies are more usually consid- 
ered applicable highly repetitive work where 
few motions are repeated many times hour. 
Naturally, under such conditions even very small 
saving time for the complete operation would 
make very great saving the end day week. 
The first use the time study and job analysis, 
fact, was highly repetitive ‘work machine 
shop; and that the motion study, the highly 
repetitive job brick laying. result, people 
have been led believe that the only usefulness 
such studies work this nature. 

Routine work operations, however, enter into 
nearly every walk life, and where there routine, 
there repetition motions which when analyzed 
may effect large savings time. many jobs 
certain basic tasks not necessarily follow one an- 
other the same order each time, but that should 
not prevent the ,of new methods and 
devices which might result more efficient opera- 
tion. 

Some work operations are rarely repeated, 
which case might expect the motion and time 
study have value. However, the cultivation 
efficient motion habits will tend offset waste 
time and energy. For most persons good begin- 
ning the quest for greater efficiency learn the 
“rules motion economy.” These are listed and 
explained Barnes’ Motion and Time 
Study, and Lowry, Maynard, and Stegmerten’s Time 
and Motion Study. few the more important 
these rules are: 


The two hands should begin and end their motions the 
same instant and should move symmetrically with respect 
the body. 

Motions should confined the lowest classifications 
which are satisfactory. (Fingers—class wrist—class 
forearm—class upper arm—class body trunk—class 5.) 
Momentum should employed where will assist the 
worker and should reduced must overcome 
muscular effort. 

Definite stations for tools and materials should pro- 
vided close possible around the work-place and the 
front the worker. 

Tools should combined wherever possible. 


concrete example, choose cake baking. 
mentioned before, the work which likely 
effect the greatest saving time and energy one 
which highly repetitive. you will note from 
the process chart, used appear 
the chart. means symbols the main 
steps the operation are indicated; namely, tri- 

angle fer storage, triangle within triangle for 
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temporary storage, large circle for operation, and 
small circle for transportation. Alongside the de- 
scription each task can noted pertinent in- 
formation such the time taken and the distances 
moved. put the time down might require some 
preliminary time study. When the chart com- 
plete take each part and ask yourself the fol- 
lowing questions: Can the distances shortened? 
Can given operation eliminated combined 
with another? Don’t dismiss this with shrug and 


Beat 


Pan 


say, for there probably rebuttal that 
lurking around somewhere you take the 
trouble find it. 

The chart demonstrates how start looking for 
better way make cake. The extent which 
you can change the procedure and simplify depends 
upon your ingenuity dealing with facts which have 
been exposed and isolated. aid the further 
simplification the job, refer the rules motion 
economy. Above all, you employ procedure 
and find that takes the same amount time 
before even little more, give fair test. 
soon the worker becomes adept the new method 
may find faster than the old method. 
cannot stressed too strongly that motion and time 
studies are but tools and that there one very im- 
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portant ingredient which must added make 
them useful, one that has substitute—the applica- 
tion common sense. 


THE HIGH SCHOOL TEACHER AND THE 
NUTRITION PROGRAM 


Speaking the Illinois Conference Nutrition 
for Defense, Springfield, June 20, Mary Freeman 
the Chicago Teachers College used the theme 


Grease 


PROCESS 
CHART 


her talk the importance training the high school 
teacher take some responsibility the 
program improve the nation’s health education 
concerning food value, food buying, and right food 
Her remarks were later published the 
Chicago Schools Journal, issue. 

After setting forth food the 
requirements for adequate daily diet, Miss Free- 
man emphasizes that each meal should contain some 
the protective foods, whether three five meals 
are consumed daily. Under the heading, 
tious Breakfasts and she gives instructions 
for preparing good breakfast hurriedly for those 
who leave home very early: typical hurry-up 
breakfast consumed this group coffee and rolls 
toast. Such breakfast has little food value and 
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costs approximately six cents. isn’t that rolls 
and bread are not good food, but that the breakfast 
whole deficient. For little over eight cents 
nourishing breakfast canned citrus fruit juice, 
whole wheat bread enriched bread, butter and 
jam, and milk, which takes longer prepare but 
contributes much toward the day’s needs, may 
obtained. Instead cold milk, hot chocolate may 
had with low labor and time cost, milk heated 
the double-boiler while one getting ready for 
work, and prepared chocolate syrup added 
before serving. For adults who desire it, coffee may 
substituted for hot chocolate, the milk added 
another 

regard commuters’ breakfasts, Miss Freeman 
has this say: “If commuters have time and money 
they can secure good club breakfasts restaurants 
and drug-stores. Many, however, for one reason 
another, don’t take advantage this 
stead, they stand counters and eat hurried meal. 
Evidently these people have little time money 
spend. group ten, observed recently, bought 
the typical breakfast coffee and toast rolls. 
Orange juice was omitted, probably because small 
glass costs ten cents. course these people could 
have citrus fruit home before they set out work, 
but they won’t take time for breakfast home 
they probably don’t take time for fruit 
either.”’ 

The important problem breakfasts for children 
whose mothers work war industries particular 
interest school teachers and the suggestions given 
Miss Freeman could very easily passed 
the parents these children. ‘‘A good, simple 
breakfast canned citrus fruit juice, oatmeal. 
other whole grain cereal, whole wheat bread, butter, 
and milk costs little—approximately eight cents. 
When cereal prepared and kept hot double- 
boiler, simple matter for school child serve 
himself. For variety, bananas may sliced the 
cereal raisins added The food value such 
meal excellent, furnishes about one-third 
the day’s requirements nutrients, and the cost 
low. Another type breakfast, generally well 
liked, which equally nourishing but more expensive, 
consists orange, bacon, eggs, whole wheat toast, 
bread, and milk. This breakfast costs approxi- 
mately fifteen cents.” 

All foods the meals were priced Miss Freeman 
chain stores Chicago, February 1942. 
doubt prices the same foods are somewhat higher 
now but comparative values are the same. 

The subject lunches for children and adults, for 
those who eat home, school commercial 
lunchrooms, who lunches, treated next, 
with suggestions for planning selecting such meals. 

The dinner emphasized the that should 
complete the other meals the day. the break- 
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fast inadequate due lack time and lunch 
poor due lack money, even more important 
that the dinner excellent meal. Good old- 
fashioned pot roast, stews, baked beans, thick soups 
are good main Dinner good time 
serve the daily quota vegetables all members 
the family. Green vegetables yellow ones 
beverage, cheese with pie, ingredient 
pudding ice cream. Some adults who drink milk 
with their dinner feel that the meal not complete 
without coffee tea, which may then served with 
dessert. Other adults prefer have their glass 
milk before retiring. Some foods naturally fit into 
breakfast, lunch, dinner, but makes difference 
when how the milk any other food the food 
guide used long consumed within 
each day.” 

series striking charts demonstrates the min- 
eral and vitamin values the meals suggested 
the author, opposed the hit-or-miss meals often 
selected. For example, breakfast consisting 
cinnamon bun, tsp. butter, coffee, tsp. cream, 
and tsp. sugar shown provide about per 
cent the daily requirement calories for young 
girl, per cent the protein, per cent the cal- 
cium, per cent the iron, per cent the 
vitamin per cent the vitamin none the 
vitamin and about per cent the vitamin 
Percentages are indicated blacking out portions 
columns for each nutrient. the other hand, 
oatmeal, slice whole wheat bread, tsp. sugar, 
chart, provide per cent the daily calories 
required, per cent the protein, per cent 
the calcium, per cent the iron and vitamin 
per cent the vitamin per cent the 
vitamin and per cent the vitamin 


the 


EMERGENCY FEEDING 


manual issued the Monroe County Office 
Civilian Protection (Rochester, New York) there 
complete general plan for the operation county 
welfare and other public health services during 
emergency. The plan has been worked out great 
detail and the includes not only general di- 
rections and lists equipment and services for each 
group, but the actual forms used collecting 
information about available facilities for mass feed- 
ing and housing the event that evacuation from 
certain areas becomes necessary. Naturally, large 
part the manual devoted the problem mass 
feeding. 


the discussion the general plan there this 
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statement: ‘‘In certain instances where advisable, 
restaurants will used mass feeding stations, 
under written agreement between the Monroe 
County Director Public Welfare and the owner 
the restaurant. Such use restaurants will 
made where other structures have not sufficient cook- 
ing facilities and buildings are used dormitories. 
... The Town Welfare Officer will responsible for 
purchasing food provide sandwiches, such 
peanut butter, cheese, ham, and also standard brands 
soup, milk, coffee and cocoa, any other neces- 
sary food meet the emergency. The Director 
Public Welfare shall responsible for the bills in- 
curred the Town Welfare Officer for the purchase 
necessary food. This includes food purchased 
only until such time the number evacuées may 
determined and the requisition for the food can 
directly the Director Public Welfare. 
The Director Public Welfare shall fill the requisi- 
tion from the storehouse the County Home which 
shall known the Food Bank for the County, 
and the duplicate the requisition shall immediately 
sent the County Purchasing Agent who will 
replace the stocks through the regular purchasing 
channels. order that food supplies may avail- 
able case emergency, each Town Welfare 
Officer shall enter into agreement writing with 
his nearest grocer grocers the effect that the 
necessary food will easily obtainable upon im- 
mediate notice any time day 
General sanitary regulations for the operation 
emergency feeding centers and manual food 
preparations for the kitchen staff were prepared 
committee which included: Constance Hart, chair- 
man the Monroe County Nutrition Committee; 
Frances Searles, home demonstration agent the 
Monroe County Home Bureau; Alice Easton, Sibley 
Lindsay Curr Company; Dorothy Andrews, man- 
ager, John Marshall High School lunchroom; and 
Olive Fay, manager, Brighton High School lunch- 
room. The sanitary regulations are set forth the 
form detailed practical directions for care 
equipment and food, including directions for dis- 
infection drinking water and the pasteurization 
milk emergency, and illustrations methods 
for icing foods and keeping foods hot. There are 
directions for each the four committees which 
work under the kitchen chairman: preparation com- 
mittee, service committee, dining room committee, 
and dishwashing committee. The suggestions for 
food preparation are especially complete, covering 
master menu for emergency meals, directions for 
using dried eggs and milk, and list items 
kept emergency shelf the quantities necessary 
feed the capacity number for two days, three 
meals day,—foods which can, course, kept for 
few days without refrigeration. 
emergency for serving 100, 200, 300, 400 and 
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500 persons, together with market orders, are given 
compact, usable form ruled ex- 
ample, one sheet devoted immediate emer- 
gency menu consisting cup soup, sand- 
wiches (peanut butter, ham, cheese), cup coffee 
cocoa. the first column are listed the items 
for market order, with amounts for 100 500 
servings given separate columns across the page. 
For 100 servings this particular menu, for instance, 
the market order would include cans soup 
gal.); for sandwiches, loaves bread, 
butter, can evaporated milk; for filling, 
peanut butter, cheese, sliced, ham, sliced; 
for coffee, cans evaporated milk qt. cream, 
sugar, gal. water, yd. cheesecloth, lb. coffee 
for cocoa, lb. sugar, tbsp. salt, tbsp. corn- 
starch, gal. cans evaporated milk, gal. skim 
milk, gal. water, lb. cocoa. dinner menu 
consisting cup baked beans; sliced tomatoes 
cabbage slaw; slices bread and butter; cup coffee 
cocoa; and fruit, calls for the following items for 
serving 100 persons: cans baked beans; 
lb. bu. tomatoes; for cabbage slaw por- 
tions), bu. cabbage, qt. vinegar, oz. salt, 
lb. brown sugar, qt. mayonnaise; loaves 
bu. fresh apples, crate oranges, bunch 
bananas, lb. dried prunes; coffee and cocoa same 
for emergency meal above. 

Menus for week, giving portions, for serving 100 
persons are incorporated for Chairmen 
Kitchen together with recipes and com- 
plete lists equipment needed for stationary 
canteen according the number persons 
served. Sample order forms for purchase com- 
modities and record sheet for the day’s feeding are 
furnished, also chart posted for every shift 
the kitchen showing assignment work. 
Aids Preparing Menus for 100 People (50 Adults, 
prepared Miss Hart, includes 
these hints for estimating amounts and deciding 
most suitable kinds foods: Bread: Use whole cereal 
loaves, 200 slices. Butter: Cut pieces per pound, 
yields 100 pats. Cereal: Ib. uncooked 
cereal yields 100 portions when cooked; 
gal. dry cereal, 100 portions; 123 qt. milk 
will vield 100 half-cup portions; and sugar 
sufficient for 100 (1-tsp.) portions. Coffee: serve 
100, coffee, cans evaporated milk 
gal. light cream, and Fruit and Tomato 
Juices: gal. for 100 portions. Jelly 
Jam: for 100 portions. 123 qt. 
per meal for 50. 

understood that the material prepared for 
the Monroe County Welfare Services not available 
for distribution large quantities. 
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FOR SAN 


tested recipes have been created 
use economical, easily available ingredients 
preparing wide variety sandwich 
fillings. They have been planned for use 
schools where lunches for children are 
defense plant cafeterias, canteens, 
hospital kitchens, and any institution 
where food quantity served. The Irra- 
diated Pet Milk used these recipes adds 


teach (subjects) 


Name_ 


(Fill Offer limited to residents of Consineneal U. S.) 


their fine flavor and excellent consist- 
ency and also increases their wholesome- 
ness. Because double-rich Irradiated Pet 
Milk used these recipes, each filling 
contains extra amount whole milk 
substances and extra vitamin Many 
the foods—such eggs, meat, 
fish, cheese, vegetables, fruits and nuts— 
well whole milk, are included. 


Home Economics Department, PET MILK COMPANY, 1450i Arcade Building, St. Louis, Mo. 
Please send me, free charge, “Quantity Recipes For Sandwich Fillings” 


school (grade) 


Address 


State 


Cc 
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INDUSTRIAL FEEDING 


booklet published the Metropolitan Life 
Insurance Company, entitled for Em- 
ployees,” summarizes for the benefit managers 
industrial plants the types service which are prac- 
tical, including the combination lunch and rest room 
where employees are allowed eat box lunches, the 
coffee bar, the rolling cafeteria, the diner, the lunch 
counter, and the cafeteria. The management 
these types service the company, con- 
cessionaire, and employees, well the advan- 
tages each, discussed. regard the 
management large lunchroom, the following 
recommendations are made: large lunchroom 
requires, first all, good executive with thorough 
knowledge all phases lunchroom management. 
Often people with practical hotel restaurant ex- 
perience have been selected. The manager usually 
has assistants trained dietitian plan menus, 
chef charge the cooking, and head waitress 
charge the dining room 

Particular stress laid the layout lunch- 
rooms and kitchens, and several diagrams layouts 
and photographs lunchrooms, kitchens and rolling 
equipment are included. Instructions for survey 
determine the necessary size the kitchens are 
given. For example, dining room area should 
square feet per person; kitchen capacity 
should meals per seat; kitchen should occupy 
from per cent total space; length kitchen 
should not more than twice the width, etc. 

regard meal planning, responsibility for 
which falls the dietitian, the booklet states 
part: which simple and good quality has 
proved the most satisfactory. The best menus 
are well balanced and varied, with plentiful use 
fresh fruits and vegetables Managers 
agree that inadvisable serve the same menu 
the same day successive weeks, and they avoid 
monotony varying the arrangement. However, 
employers who operate number lunchrooms plan 
the menus centrally and distribute them the local 
managers week advance. The same menu 
served all lunchrooms. The manager dietitian 
who faced with the problem providing well- 
balanced meals will find help books, trade papers, 
and periodicals, and also exchanging menus with 
other companies. Wartime restrictions may render 
the planning meals more difficult. The publica- 
tions the London Industrial Welfare Society, Inc., 
have been found The problem educat- 
ing employees food values has been given much 
attention industrial physicians well 
dietitians. some cafeterias the number calories 
each portion food served posted the bulle- 
tin boards. One the most practical methods 
inducing employees eat well-balanced meal 
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offer plate luncheon price somewhat lower than 
could secured ordering the individual 

Suggested duties “nutrition include 
conducting classes for underweight employees, pro- 
viding diet lists, contributing articles diet the 
employees’ magazine, and issuing special bulletins 
nutrition. 

Typical menus are given for all the various types 
minute period allowed for lunch central 
lunchroom. 

“Lunchroom managers have successfully adopted 
various forms advertising popularize the lunch- 
room. Sometimes copies the day’s menu are 
distributed the various departments during the 
morning. other companies, 
their lunch from bills fare which are circulated 
the previous day. Suggestion boxes have been 
placed lunchrooms and employees have been in- 
vited contribute ideas for the improvement the 
service. House organs are often used means 
publicity.” 

The Metropolitan Life Insurance Company has 
also prepared bulletin entitled for the 
Operation Industrial 

“The Well Filled Dinner the title 
leaflet distributed the Iowa State Department 
Health, Des Moines, Iowa, industrial workers. 
Answering the question Bother With Food?” 
ten points are listed: supplies energy; increases 
efficiency; reduces weakness, irritability and early 
fatigue, etc. Then follow practical suggestions for 
variety lunches. There are different meat 
sandwiches, using eggs some form, cheese 
sandwiches, and with assorted ingredients, all 
practical and comparatively easy 
suggested that the dinner pail packed daily with: 
hearty sandwiches, containing filling meat, 
eggs, cheese, and containing nuts, fruits, 
vegetables; least fruit, raw cooked, and 
vegetable, raw cooked, “if only green leafy 
vegetable added sandwich dessert; and 
satisfying drink. General directions for making 
sandwiches and some specific directions for fillings, 
well recipe for prune rye bread are included. 


CANTEEN REFRESHER COURSE 


canteen refresher course was given June 8-10 
the New York State College Home Economics, 
Cornell University, for the benefit home economics 
graduates interested learning how give 
tion canteen work. Those attending the course 
were divided into three groups, 
quantity cookery demonstrations, instruction 
organization, and discussion periods were carried 
simultaneously each the three days. 

Four mimeographed manuals were prepared for 
use the course, the first which, entitled 
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INFANT 


Directions how mix and feed S-M-A 
can explained the mother and nurse 


two minutes. 


more easily digested the 
normal infant because 


carbohydrate and the unique S-M-A fat. 


With S-M-A nothing left chance. All 
the vitamin requirements, except ascorbic 
acid, together with additional iron are 
included S-M-A the proper balance, 
ready feed. 


fed infants compare favorably 
with breast-fed infants growth and 
development. 


S.PAT_OFF. 


trade mark Corporation, for its brand food especially prepared for infant feeding—derived from 
tuberculin-tested milk, the fat which replaced animal and vegetable fats, including biologically tested cod 
liver oil, with the addition milk sugar and potassium chloride; altogether forming antirachitic food. When diluted 

according directions, essentially similar human milk protein, fat, carbohydrate and ash, chemical 
constants the fat and physical properties. 
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stration Material for Teaching Quantity 


contains some excellent material arranged form 
which might serve model for other similar 
manuals. There are four basic demonstrations, 
covering preparation of: dishes using cream sauces; 
and beverages. For each demon- 
stration the important information organized 
roughly follows: general standards procedures, 
followed (1) list items prepared (2) prepa- 
ration before class, with detailed amounts foods 
measured out for each separate product; (3) 
recipes, with steps procedure numbered and sug- 
gestions for variations the standard recipe in- 
cluded; (4) market order; and (5) equipment needed. 

The general directions for salad preparation and 
procedures for sandwich making should especially 
helpful examples the type suggestions which 
can given more less inexperienced persons. 
For example, for are set forth 


Salads should simple, colorful, properly seasoned, and 
attractively served. 

The salad dressings and garnishes should appropriate 
the ingredients used the salad. 

Salad greens should clean, fresh, tender, crisp, and 
free from excess water. 

The ingredients fruit salads should cut uniform 
pieces, neither too large nor too small. 

Salads should mixed lightly with clean hands fork, 
small amounts, just before serving. Potato meat 
salads may combined hour before serving and allowed 
chill improve the flavor. 

The dressing should added fruit and vegetable mix- 
tures just before serving. 

Salad ingredients should kept chilled possible. 


for salad are listed thus: 


Prepare the ingredients for salads advance, keep them 
cold, and combine them just before serving. 

Clean, wash, and salad greens cold water; drain 
thoroughly colander towels, and crisp further 
refrigerator covered container. 

Greens such spinach and lettuce should shredded 
hand with shears chopping board with sharp 
knife and cut fairly coarse pieces. 

Cabbage may cut kraut-cutter best advantage. 

Kitchen shears dipped hot water may used cut 
marshmallows, dates, and similar sticky materials. 

Prepare apples, bananas, and fresh peaches and cover 
with lemon other acid fruit juice combine them with 
salad dressing prevent discoloration. 


Under the heading ‘‘General procedure for making 


sandwiches”’ find the following: 


Allow plenty work space wood-top table large 
cutting board most efficient). Have all materials pre- 
pared advance; have knives, spoons, scoops, wax paper, 
damp towels, and storage pans assembled. many sand- 
wiches are made one time, three more persons 
can work together, each taking over one operation. 

Have the fillings ready; lettuce used, should 
washed, well drained, and crisped beforehand. 

Soften the butter leaving for some time warm 
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room and cream with wooden spoon electric 
mixer using the flat paddle. excellent procedure 
add one-half milk one pound butter make the 
butter creamy. 

Cut the bread, already sliced, unwrap the loaves and 
stack ready for use. Cover with slightly dampened 
cloth. 

Arrange the slices bread rows the work surface. 

Spread the butter all edges one both slices 
bread, spreading several slices one time the bread 
lies flat the working surface. When fillings such cream 
cheese, peanut butter, those containing mayonnaise are 
used, the butter may omitted one slice. Butter both 
sides when using jelly mixtures that contain moisture, 
lettuce and tomatoes. 

Arrange spread the filling and dressing relish 
alternate slices bread. mixed filling used, dis- 
tribute with measuring spoon ice cream scoop in- 
sure uniform amount each sandwich. Spread the filling 
neatly all edges. 

Put the sandwiches together and cut them halves 
triangles. 


second mimeographed manual used the 
canteen refresher course outlines complete plan for 
simple emergency meal, including the menu, 
recipes, market order, organization workers, and 
plan schedule for figuring total 
amounts ingredients needed for all items the 
menu and the cost also given, well form for 
keeping record cost serving the meal and other 
information for future use. 

Cookery”’ the title third leaflet 
containing many useful suggestions for meeting the 
problems involved trying cook for large num- 
bers people the open. addition informa- 
tion the uses different kinds fires 
wigwam, tepee, log-cabin, there are suggestions 
about the use grates, handling kettles over 
open fire, and use oil stoves out 
there are complete directions for making corn 
chowder, bacon stew, ravioli, and creamed 
beef over the open fire. Following are some inter- 
esting hints from this leaflet selected random: 


sufficient number good fires required; the type 
meal and the number persons fed determine the 
number fires needed. 

Good fires require proper fuel, careful building, and 
tinuous tending during the cooking. Birch, fine twigs 
hemlock white pine, and dry weed tops make good tinder; 
cedar, balsam, pine, spruce, poplar, aspen, hemlock, sea- 
soned chestnut, alder, basswood and cones, good kindling; 
and dry split green hickory, chestnut, white oak, sugar 
maple, birch and apple, make good fires for cooking. 

When cooking mixed dish that requires stirring, stir 
the ingredients well before putting the kettle over the 
fire, and remove the kettle from the fire stir the ingre- 
dients needed. 

Long-handled frying pans, about inches diameter, 
are about the right size for the average person handle over 
open fire. 


Menus, organization work, and records for 
nity meals, according the leaflet, may found Meals 
for Many, New York State College Home Economies, 
Ithaca, New York. 


OF 
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making milk dish over open fire, less likely 
scorch dry milk solids evaporated milk used. The 
skim milk first re-liquefied with small amount luke- 
warm liquid. Add the re-liquefied milk the un- 
diluted evaporated milk the water containing the remain- 
ing ingredients the end the cooking and heat quickly 
avoid scorching. 


final manual distributed students the course 
includes suggestions for sugar saving and large 
number recipes for muffins, cake, puddings, pies, 
and sweet drinks, all practical value for serving 
fifty people more. 


TRAINING HEALTH WARDENS 


the request Dr. Goldberger, assistant 
director, Health Education, Department Educa- 
tion, New York City, the Greater New York Dietetic 
Association planned and assisted presenting 
course lectures, cooperation with the Depart- 
ment Education and the New York Academy 
Medicine, teachers the city’s schools 
fit them health wardens. Dorothy Stephens, 
former president the Greater New York Dietetic 
Association; Nelda Ross, president the American 
Dietetic Association; and Pauline Murrah, current 
president the Greater New York Dietetic Associa- 
tion and recently appointed director nutrition 
the North Atlantic Area for the American Red Cross, 
with headquarters 300 Fourth Avenue, New York 
City, submitted the list lecturers, all whom are 
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prominent the Greater New York Dietetic Associa- 
tion nutritionists dietitians attached the 
Red Cross, private and public health agencies, and 
hospitals. 

The lectures began July and were continue 
until September all being presented the New 
York Academy Medicine. The general plan was 
prepared Lucy Gillett, Julia Dwight, and Grace 
O’Keefe, but the details the individual presenta- 
tions were the responsibility each lecturer. 
brief outline the general plan follows: Part 
Fundamental Factors for Fitness—importance 
good nutrition; factors which influence nutritional 
state; food one the important factors; what 
mean balanced diet-—an adequate supply 
the materials which the body needs for health. Part 
II. Adapting the Food Information the Home 
Situation—income levels; relation income food 
budget family; three good meals with special 
emphasis breakfasts and luncheons; getting your 
money’s worth; giving facts manner which will 
not antagonize members the audience. 

The attendance the first two lectures averaged 
175 and the question-and-answer discussions proved 
pared for the convenience the teachers, also simple 
pamphlets and posters used the instruction 
parents and children. 

list those participating the course appears 
under the news section this 


National Industrial Nutrition Program 


Mr. Paul MeNutt, Administrator, Office Defense Health and Welfare Services, and 
chairman War Manpower Commission, announced August the launching this new 
program. Aimed conservation man-power well increased production, the in- 
dustrial nutrition program will move forward three fronts: industry, homes and com- 
munities. The U.S. Public Health Service will cooperate with the Office Defense Health 
and Welfare Services carrying forward the program and industrial nutrition advisory 
service has been organized under the direction Dr. Sebrell, Director, Division 
Chemotherapy, Health Service, and Deputy Assistant Administrator, Office 
Defense Health and Welfare Services, and Mr. Wilson, Assistant Administrator, 
Office Defense Health and Welfare Services. Dr. Robert Goodhart, who recently 
received his appointment the Public Health Service, will direct the nutrition 
advisory service industry, assisted Dr. Mark Graubard, biochemist, formerly 
the Columbia University and Clark University, who has studied food habits and 
customs peoples many parts the world, and Ernestine Perry, formerly Spring- 
field, Massachusetts, who directed one the country’s first industrial nutrition com- 
munity campaigns and author folder and book food for war workers. 
the most vital points attack the three-point national industrial nutrition program 
the home front where workers’ lunches are says Mr. MeNutt. 
million lunches are packed for war workers every day. big war job for American 
women see that these lunches contain the right food prepared provide strength 
and health protection for America’s Soldiers the third front, the 
release adds, there are committees states and the District Columbia, the 2500 
county committees and community nutrition committees already functioning through- 
out the country with the advisory service regional nutrition representatives the 
Office Defense Health and Welfare Services. 
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Pablum consists wheat- 
meal (farina), oatmeal, 
wheat embryo, cornmeal, 
beef bone, alfalfa leaf, brew- 
ers’ yeast, sodium chloride, 
and reduced iron. 


Growing Baby’s 
Appetite 


fortunate provision Nature that the time the infant ready 
receive the nutritional benefits cereal, his taste unspoiled 
sweets, condiments, tobacco, alcohol and other things which 
adult palates and constitutions have become conditioned. 


Many parent, with limited knowledge nutrition, attempts the 
baby’s tasting for him. Partial sweets, the mother sweetens her child’s 
cereal. Disliking cod liver oil, she wrinkles her nose and sighs: “Poor child, 
have take such awful stuff!” The child quick learn example, 
and soon may become poor indeed—in nutrition, well mental habits 
and psychological adjustment. 


Appreciating the importance and difficulties the physician’s problem 
establishing and maintaining good eating habits, Mead Johnson Com- 
pany continue supply Pablum its natural form. sugar added. 
There corresponding dilution the present protein, mineral and 
vitamin content Pablum. this not worth while? 


MEAD JOHNSON COMPANY, Evansville, Indiana, U.S.A. 
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Cooking Ritz. Louis Diat, Chef, Ritz-Carlton 
Hotel, New York. Philadelphia: Lippincott Com- 
pany, 1942. Cloth. Pp. 524. Price $2.59. 

The art fine cookery may suffer temporary setback 
for the duration, for neither the times nor the supplies are 
conducive the wholehearted application which alone can 
produce the superlative Monsieur Diat, the author 
the book under review, has had the advantage pre- 
World War training under the great César Ritz Paris, 
during the period when the pursuit perfection food 
flowered unhampered social upheaval food shortage. 
But even while Monsieur Diat’s background experience 
was largely gained through cultivation the sophisticated, 
the rare and the complicated cooking, his early childhood 
was colored his culinary experiences the country 
kitchen his thrifty maternal forebears. are 
born and not made, for cooking fascinated Monsieur Diat, 
even boy eight, and was from the memory his 
mother’s soupe pays, leaks and potatoes, cooled with 
milk, that later created Créme Vichyssoise recipe for 
which included). 

The collector cook books who perchance oppressed 
the living, need not deterred the title this 
book; every recipe for terrapin and the like matched 
several well within the-scope the budgeteer and the 
culinary novice. Many American menu-maker could 
take heart leaf several leaves Monsieur Diat’s 
book, particularly those describing his beautifully simple, 
French, and pleasingly light yet satisfying des- 
serts. 

Have you looked with yearning upon potatoes 
Here the method preparation, reduced simple terms, 
likewise sweet potatoes While phase cooking 
has been neglected, one especially grateful note the 
careful attention the less commonly used vegetables— 
eggplant, for instance—and the plentiful array salads and 
salad dressings, none which bear even the faintest re- 
semblance the over-worked and weary concoctions the 
usual 

And last but not least, this day dabblers dietetics, 
pseudo-dietitians and self-styled spouting in- 
accuracies from shallow stream snatched 
hurried lunch-counter methods, gratifying find 
one cook book writer who sticks the spatula and leaves, 
says, vitamins, proteins, and on, tothe betterinformed. 


Restaurant Profits and Management Methods. 
Dahl. Stamford, Conn.: The Dahls, 1942. Cloth. Pp. 
753. Price $3. 

The author describes this, his one-hundred-and-seventh 
volume, The table contents lists 
that cover material from layouts menu-making and 
restaurant management gathered from many sources, and 


printed the form charts, tabular ma- 
terial, and lists. 

The book will serve quick reference for the person 
seeking factual material for application some forms 
management. For college students and student dietitians 
will have some reference value also, but cannot con- 
sidered textbook. Teachers the field institution 
management may feel that the subject matter has been 
simplified a.degree not conducive building backgrounds 
the professional level. 


The National Nutrition. Morris Fishbein, M.D. 
Editor the Journal the American Medical Association. 
New York: The Bobbs-Merrill Company, 1942. Cloth. 
Pp. 192. Price $1.75. 

Dr. Fishbein says the preface his book, despite 
the fact that there vast outpouring publicity and 
educational material nutrition through the press, mo- 
tion picture and radio, there still are people who think 
iodine solely for wounds and acid 
probably something avoid the basis that they already 
have ‘‘too much acid their Books food and 
nutrition written language understandable the lay- 
man, such this, are therefore helpful adjuncts the 
teaching the physician, the nurse and the dietitian. 

The book presents simple and interestingly written dis- 
cussion the fundamentals good nutrition, with here 
and there especially graphic and pungent lines and para- 
graphs that cannot fail fix themselves the mind the 
reader and thus will tend applied daily practice. 
chapters are concerned with The Hygiene 
Food, and Food and the War. 


Drexel Institute Technology. Edward 
Donald and Edward Hinton. Philadelphia: Drexel 
Institute Technology, 1942. Cloth. Illustrated. 
Pp. 336. 

This record the history Drexel Institute Tech- 
nology was prepared feature the fiftieth anniversary 
and dedicated its founder, Anthony Joseph Drexel. Well 
documented and interestingly written, should valuable 
graduates, prospective pupils, and those interested the 
development like institutions throughout the country. 

According statement the authors, the purpose 
the Institute from the beginning has been the ‘‘sound train- 
ing practical fields for the benefit the purpose 
which has been maintained through its career technical 
school from 1891-1914, and its expansion the modern 
technical college which today. interesting note 
that the seeds the present course for dietitians Drexel 
were sown early 1893 when Dr. William Bennett, 
graduation speech the first class cookery, said 
part: science dietetics dawning. You may lend 
your valuable aid its development and make your calling 
something more than what its name seems The 
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LET BLODGETT HELP YOU 
“KEEP 


War Department orders currentiy require 
100% our production capacity. 


And so, present Oven owners, 
pledge our full cooperation ‘‘Keep 
until such time can 
again meet your for new 
ovens. 


Send the number numbers your 
customers’ Blodgett equipment. Wewill 
promptly send them sheet listing all 
repair parts, instruction-card and 
operating instructions. 


HINT GAS OVEN OWNERS: 


Have your ovens regularly 
your Gas Service Depart- 


ment for economic, efficient operaticn. 


Serving more nutritious meals the 
keystone the program preserve and 
strengthen the nations’ health. High 
the list essential foods milk—espe- 
cially the non-fat solids. 


Requiring minimum shipping and 
storage space, and refrigeration, yet 
always uniformly “fresh”, dry defatted 
milk solids offers the easiest means in- 
creasing the non-fat solids milk the 
present diet. other food source can 
furnish much for little cost. 


Bulletin 503, Planning Institutional 
Diets (newly revised and illustrated with 
typical recipes) yours for the asking. 


DRY MILK INSTITUTE, 221 Salle Chicago 


600 Journal the American Dietetic Association 


catalogue description the first single course dietetics, 
given 1911, quoted the book. Also, there in- 
teresting account the development the 
riculum from two-year course, instituted 1918 
response recommendation the national sponsor- 
ship war courses for the four-year institu- 
tional major leading bachelor science degree. Since 
1927 the Institute has had the power granting the degree 
honorary degrees are authorized from time time the 
State Council 

describing the present institutional administration 
curricula, mention made the fact that late years the 
Institute has urged those who wish become dietitians 
hospitals take fifth graduate year training some 
hospital approved the American Association. 


The Home Guide Modern Nutrition. Phil- 
lips. New York: Longmans, Green and Co. Paper. Pp. 
96. Price cents. 

The extravagant claims made for this little book (size 
inches, spiral binding) might have been more accurate 
had been published about year ago: way 
found across the gulf that separates the laboratory from 
the vitamins are, what calories are, where 
can find them and how much each 
ally, there nothing new the book except rather clever 
arrangement the printing menus for breakfasts, 
lunches, and dinners bound such way that 
when the desired breakfast, lunch, and dinner have been 
selected, the daily menu will appear single page when the 
guide lies flat the table. ‘‘You select any breakfast, any 
lunch any dinner any day suit your own conveni- 
ence, and regardless the combination meals you choose, 
your nutritional requirements, perfect balance, will 
Each meal ‘‘independently that 
complete itself and provides about one-third the 
recommended daily requirements for women who take little 
exercise. all sounds easy (enough different combinations 
for seventy years!) until you realize that the heavy break- 
fasts, suitable only for farm hands many cases, would 
have cut down, and dinners stepped up, also good 
deal juggling with suggested additions, subtractions and 
substitutions would necessary make the daily menus 
fit individual requirements and tastes. addition the 
menus, group recipes and supplementary notes and 
tables make the balance the book. All are obviously 
directed the layman and because this and the size 
the book probably doubtful value for 
formation about the vitamins, for example, sketchy 
border the inaccurate, and though published 1942, 
there mention enriched bread. 


Just for Two. Handbook Cookery for the Small 
Household. Lily Haxworth Wallace. New York: 


[VOLUME 


Barrows and Company, 1942. Cloth. Pp. 311. 
Price $2. 

This useful book filled with many practical ideas and 
excellent recipes for the young housekeeper for others 
whose culinary efforts are intended chiefly for two persons. 
The recipes are simple, the directions concise and clear, and 
the selection menus for special occasions, conditions and 
seasons, pleasing and appropriate. 

Like certain other books which start out cook books 
and then decide stir little dietetics and nutrition, this 
one makes the same mistake. And find such choice 
bits vitamin growth, especially hair and 
vitamin ‘‘essential for (without any 
further explanation); while gelatin listed ‘‘among the 
the building and repair foods, proteins and 
mineral 


Quantity and Cost Budget for Dependent Families 
Children. The Heller Committee for Research Social 
Berkeley: The University California Press, 
Paper. Pp. 37. Price cents. 

The present edition this budget based San Fran- 
cisco prices during March 1942. The Heller Committee, 
which Emily Huntington present chairman, first pre- 
pared similar budget 1932, with the purpose providing 
scheme expenditure for dependent families suitable for 
use all social welfare agencies San Francisco. 
cording their statement the introduction, ‘‘In prepar- 
ing this budget, the Committee has attempted maintain 
standard which will preserve the health and efficiency 
dependent family and enable its children grow among 
their neighbors without being stigmatized. the same 
time, the budget attempts stay within the limits the 
support that welfare agency may reasonably expected 
provide. The allowances for food are based the stand- 
ards established experts The standards 
referred are included article the appendix en- 
titled Food Low Ruth Okey and 
Miss Huntington, revised 1942. 

The food allowances were revised this year with the pur- 
pose fully meeting the standards proposed the Na- 
tional Research Council and making adjustments 
established food habits indicated consumption 
studies. This was accomplished with very little change 
dollar cost. However, the necessity for substituting more 
costly sources calories for sugar conformity with the 
rationing order has increased cost slightly. 

The budget intended serve two purposes: deter- 
mine the amount relief given families different 
sizes and varying ages and the basis for determining 
allowances for dependent children; and guide social 
workers assisting families allocate expenditures 
effectively possible. 


Drying Foods for Victory Meals 


This the title Farmers’ Bulletin No. 1918, Department Agriculture (for 
sale the Superintendent Documents, Washington, cents), released Aug- 
ust the Foods and Nutrition Division, Bureau Home Economics. tells what 
dry, how dry (with details) and includes full information the design and 
materials needed for Home Evaporator operated medium-sized kerosene oil heater. 


“tunnel” drier also described. 


gard storing and preparing dried foods. 


Finally, simple directions are included with re- 
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HAWAII STILL 


FINEST 


Hawaii, spite being what might called 


war zone, under martial law, with all its problems 


transportation, labor, and nightly blackouts, still produces 


the world’s finest pineapples. 


There has been report war dam- 


age the plantations the cannery 


the Hawaiian Pineapple Company. 

Dole growing and canning opera- 
tions are scheduled the maximum 
level consistent with offensive and de- 
fensive war plans the Islands. 

the Pacific situation does not 
change materially, expected that 
the movement the 1942 pack the 
mainland will not great problem. 
Grocers, however, may receive the.new 
pack later than normally because the 
necessity first providing for govern- 
ment requirements. 

The government’s request for the 
armed will take. about one out 
every three cans Hawaiian pine- 


apple and about one out every five 


cans Hawaiian pineapple juice. This, 


plus the influence early season 
drought the 1942 pack, means that 
the amount Hawaiian pineapple 
available for mainland consumption 
will materially reduced this year. 

The Hawaiian Pineapple Company 
will make every attempt secure 
just and equitable distribution all 
Dole Pineapple and Dole Pineapple 
Juice available the mainland. 

The nutritional influence Hawai- 


ian pineapple products will continue 


emphasized Dole advertising 


national magazines. The vitamin 
and vitamin content are such that the 
products are rated “good excel- 
source. Advertising carries the 
Seal Acceptance the Council 
Foods and Nutrition the American 


Medical Association. 
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AMERICAN JOURNAL DIGESTIVE DISEASES 


Vol. 9, June 1942 
* Fear and gastric acidity. F. Hoelzel.—p. 188. 
*A vitamin survey of normal industrial workmen. J. G. Schnedorf, C. J. 
Weber and L. Clendening.—p. 188. 
* Cellulose splitting micro-organisms in human feces. N. Hirschberg.— 
p. 200. 


Fear and Gastric Acidity. case reported 
increase gastric acidity caused fear being shot. 

Vitamin Survey. 1265 adult male industrial workers 
examined for evidence vitamin deficiency, detailed 
dietary and symptomatic history revealed that out 
300 had diet inadequate vitamin sub- 
clinical vitamin deficiency was observed. cases 
vitamin deficiencies were seen. Blood plasma ascorbic 
acid determinations upon normal workmen showed that 
only had level over 0.75 mg.%. All the men enjoyed 
good health and were physically able industrial work. 

Cellulose-Splitting Micro-Organisms. Many human 
stools contain large numbers fungi capable decompos- 
ing cellulose. Man can digest certain amount cellulose 
but possesses known enzyme capable assisting its 
digestion. These micro-organisms may play important 
role the human use cellulosic 
splitting fungi were isolated from approximately the same 
percentage stools constipated persons from normal 
stools. 


AMERICAN JOURNAL THE MEDICAL SCIENCES 


Vol. 203, June 1942 
* The treatment of the tuberculous woman during pregnancy. E. 8S. Man- 
ette, L. M. Larson and J. C. Litzenberg.—p. 866. 
* The relation of pernicious anemia to solar radiation and skin cancer. F. 8. 
Apperly.—p. 854. 


Tuberculosis Pregnancy. Pregnancy was 
lieved prevent tuberculosis. Then the pendulum swung 
the other side and doctors advised abortions tuber- 
culous women. When tuberculosis properly treated, 
pregnancy does not adversely affect the patient. Treat- 
ment the pregnant woman with tuberculosis the most 
modern method combating the disease, together with 
modern prenatal care, apparently offers her good chance 
recovery the non-pregnant. 

Pernicious Anemia and Radiation. When the mortality 
rates pernicious anemia and skin cancer (corrected for 
other causes than exposure sunlight) are correlated, the 
incidence pernicious anemia related inversely effec- 
tive solar radiation. There strong suggestion that the 
formation argentaffin granules, acid, 
melanin, insulin, and sex hormones depends upon ade- 
quate production dihydroxy-phenylalanine through solar 
radiation. The close association pernicious anemia with 
blond and prematurely gray-haired people and with diabetes 
bears investigation. 
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ARCHIVES INTERNAL MEDICINE 


Vol. 69, June 1942 


* Effect of undernutrition on cardiac output and cardiac work in overweight 
subjects. A.M. Master, J. Stricker, A. Grishman and 8. Dock.—p. 1010. 


Undernutrition Overweight Cardiac Subjects. 
obesity there increased surface area which results 
absolute rise total body metabolism and oxygen consump- 
tion. The elevated diaphragm limits the respiratory move- 
ments and compresses the lungs, thus decreasing the vital 
capacity. Five normal, overweight subjects were placed 
diets. Results showed average drop 
16% oxygen consumption, slower pulse rate, lower blood 
pressure, and average drop 30% the output 
when weight was lost. The beneficial effects are encourag- 
ing the overweight whose reserve diminished. 


BRITISH MEDICAL JOURNAL 
No. 4249, June 13, 1942 
* Can vitamins help the worker?—p. 726. 
No. 4250, June 20, 1942 


* Communal feeding in wartime. An expert symposium.— p. 768. 


Vitamins. committee the Council Foods and 
Nutrition has voiced its disapproval the wholesale, mass, 
indiscriminate use vitamin concentrates. The British 
authorities confirm this decision they have established 
canteens where nutritious, adequate meals are served. Any 
attempt give concentrates will not approved unless the 
existing food supplies fail meet the standards established. 

Communal Feeding. The Nutrition Society, consider- 
ing collective feeding wartime, concentrated their atten- 
tion the economical use available supplies non- 
feeding which includes more than million meals 
week. Anti-waste measures the Army, special prob- 
lems shipboard and the submarine service, and varia- 
tion individual requirements were considered. The 
potentialities foods and the importance 
winter greens were discussed. The masses need more as- 
acid. Measures conserve this vitamin during 
cooking were suggested. The urgent problem 
not the least chimerical, and may find actual expression 
within one year. 


CANADIAN MEDICAL ASSOCIATION JOURNAL 


Vol. 48, June 1942 


* Allergy to liver extract. E. P. Scarlett and D. 8. Macna.—p. 578. 


Allergy Liver Extract. Since the introduction liver 
extract treatment pernicious anemia, reactions have 
been observed following its injection. These reactions 
from transient urticaria severe shock 
allergic nature. some sensitivity did not 
until several years after continued treatment. De- 
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Recommended for the Adult Special Diet for Reasons: 


Palatability 


Gerber’s Cereal Food and Strained Oatmeal 
both have sufficient flavor appeal the 
adult taste. 


Nutritive Value 


Both cereals are enriched Iron and Vita- 
min well other members the 
complex. 


Low Fibre Content 


The two cereals are low fibre. 


Convenience 


serve, simply add hot cold milk; 
further preparation make 
them suitable for the soft, bland diet. 


YOU ARE INVITED send for complimentary 
samples Gerber’s Cereal Food and Gerber’s 


sent. Please address: 


Card showing nutritional values will also 


GERBER PRODUCTS CO., Dept. 239, Fremont, Mich. 


CEREALS STRAINED FOODS CHOPPED FOODS 


|_| 


604 Journal the American Dietetic Association 


sensitization can carried the usual manner 
some cases liver therapy may discontinued for period 
six months year and then resumed with ill effects. 


FOOD RESEARCH 


Vol. 7, May-June 1942 

* Vitamin content of green snap beans. Influence of freezing, canning, and 
dehydration on the content of thiamin, riboflavin, and ascorbic acid. 
K. T. Farrell and C. R. Fellers.—p. 171. 

* The common house fly (Musca Domestica) as a source of pollution in food 
establishments. M. Ostrolenk and H. Welch.—p. 192. 

*Tron content of potatoes as influenced by cooking method. M. C. Pfund 
and H. W. Nutting.—p. 210. 

* Losses of vitamin C during cooking of parsnips. E. J. Brown and F. Fen- 
ton.—p. 218. 


Vitamin Content Green Snap Beans. Quick-freezing, 
when preceded two-minute blanching (scalding) period, 
conserved vitamins (G) and snap beans the 
highest degree all processing methods. Moderate losses 
vitamin occurred canning but the canned products 
lost about 45% after storage for months. Vitamin 
(G) appeared stable freezing, canning, storage, and 
dehydration and apparently destroyed some degree 
enzyme action. Blanching was definitely proved 
utmost importance the conservation the vitamins. 
Dehydrated beans lost little their vitamins and 
even long storage. Vitamin was almost totally de- 
stroyed dehydration. About 30% the thiamin and 
riboflavin and approximately 50% the ascorbic acid were 
present the liquid portion the canned product. While 
quick-frozen snap beans retain considerably higher per- 
centages vitamins and (and equal values vitamin 
than both quick-frozen and canned snap beans 
are good sources these three water-soluble vitamins. 
Tin and glass containers are equally satisfactory retain- 
ing these vitamins. 

House Fly Source Pollution. Flies are potential 
sources filth; previously suspected, the presence 
even small numbers flies food establishment con- 
stitutes filth menace, the seriousness which may de- 
termined careful evaluation surrounding conditions. 
Flies may act carriers both pathogenic and saprophytic 
bacteria and are capable depositing large numbers 
these organisms food during very short intervals time. 

Iron Content Potatoes. There was significant 
difference between the total iron content the flesh 
raw potatoes, potatoes steamed after paring, and those 
boiled whole but peeled after cooking. The iron content 
potatoes prepared was, however, significantly greater 
than the iron content pared potatoes that had been boiled 
whole, boiled quarters, soaked whole for six hours pre- 
vious boiling. Potatoes cooked these methods con- 
tained similar quantities iron; they lost average 
approximately 10% their iron during boiling. Although 
the total iron content baked potatoes removed from their 
thick skins was relatively high, because loss moisture 
during baking, the raw basis gave values 
comparable those potatoes that had been boiled after 
High concentrations iron were found the 
thick, crusty skins baked potatoes. The addition salt 
the water which pared potatoes were boiled had 
significant effect the quantity iron lost. 

Vitamin Losses Cooking Parsnips. During the 
months November, December, and January, carefully 
stored raw parsnips contained from mg. vitamin 
per 100 gm. raw parsnips; during February and early March, 
from mg. per 100 gm. The use enamel and Pyrex 
pans served retain more vitamin than stainless steel 
and aluminum pans: and 81%, against and 71%, re- 
spectively. Parsnips cut pieces cooked minutes (over- 
done) the pressure saucepan showed retention only 
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78% the original vitamin whereas the retention was 
90% the done state after minutes’ cooking. 


JOURNAL THE AMERICAN MEDICAL 
ASSOCIATION 


Tol. 119, July 4, 1942 
Pseudo ariboflavinosis. Ellenberg and Pollack.—p. 790. 
Carbohydrate metabolism as an etiologic factor in schizophrenia. Current 
comment.—p. 798. 


* Avoidance of constipation through drinking of water. Current comment.— 

p. 799. 
Vol. 119, July 11, 1942 

* Incidence of lead poisoning in the City of Baltimore. J. M. McDonald and 
E. Kaplan.—p. 870. 

* Tasting andimmunity. Editorial.—p. 884. 

* The national Leprosarium. Editorial.—p. 886. 

How to protect oneself against gas. Medicine and the war.—p. 889. 


Vol. 119, July 18, 1942 
* Lifelong care of the eyes: chairman’s address. L. T. Post.—p. 921. 
* Handbook of nutrition. I. Introduction. J. 8. MeLester.—p. 945. 
* Elliptic erythrocytes in man. Editorial.—p. 952. 
* Baldness and calcification of the “ivory dome.’’ Correspondence.—p. 968. 


Vol. 119, July 25, 1942 
Handbook nutrition. III. Role fat the diet. Bloor.—p. 
1018. 
* Thiamine in the American diet. Editorial.—p. 1027. 
* Use of saccharin for sweetening purposes. Current comment.—p. 1028. 


Pseudo-Ariboflavinosis. syndrome perleche often 
associated with smooth, burning tongue and resembling 
ariboflavinosis was observed which the lesions did not 
respond vitamin therapy. The underlying cause ap- 
peared mechanical defect resulting from ill-fitting 
dentures. 

Avoidance Constipation. The available data not 
justify the opinion that excessive amounts ingested water 
may considered factor avoiding constipation. The 
mode living, habits, diet and emotional responses are 
probably the determining factors the causation con- 
stipation. 

Lead Poisoning. the ten-year period 1931-40 least 
288 cases lead poisoning are known have occurred 
Baltimore. these, cases, 41%, occurred children. 
Practically all the children had history pica associated 
with the chewing objects painted with lead-containing 
paints. Lead poisoning was more frequent occurrence 
among negro children than among white children. Adult 
lead poisoning occupational origin was more common 
among the white population than among negroes. 

Fasting and Immunity. The well-nourished have long 
been believed more resistant infections than the under- 
nourished This belief, however, has been 
challenged repeatedly. During the American Revolution- 
ary period was pointed out that infantile paralysis most 
often attacks the best 
1911 was shown that undernourished are relatively 
immune sarcoma virus, while more recently suggested 
theory explains the assump- 
tion that undernourished cells are lacking biotin other 
stored food materials necessary for the proliferation 
viruses. This modernized restatement the historic 
exhaustion theory acquired immunity, discarded fifty 
years ago the discovery diphtheria antitoxin. re- 
cent report states that prolonged fasting may cause ten- 
fold increase the normal antiviral resistance rabbits, 
provided the animals have free access drinking water 
during the fasting period. Other investigators have shown 
that the rate intradermal spread virus varies inversely 
with the amount interstitial water: increased amounts 
interstitial fluid reduce the rate and area spread; partial 
dehydration increases the rate and area. The failure 
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Let Help You 


Your Hotpoint-Edison 
Cooking Equipment 


BRAWNY LAD Low Price. 
Flash Speed for diet kitchens, All-Pur- 
pose Oven with automctic temperature 
control. Choice Cooking Tops. Size 


HOTPOINT-EDISON’S AD-A-DECK 
OVEN ideal for hospitals. There 
fumes, flames use oxygen, fire 
hazard. extra ventilation needed. 
Can built deck atime without 
increasing floor space. N-222, size 
wide, deep. Connected load 8.4 K.W. 


How get the most out your 
Electric Kitchen 


Hotpoint-Edison Electric Cooking Equipment almost priceless 
today. New electric ranges, bake ovens and other cooking devices are 
available for civilian use priority arrangements only. 

Your Hotpoint-Edison equipment can bigger job than ever 
America’s war effort. Measured Heat and dependable automatic tempera- 
ture control enable your dietitians and cooks retain the maximum 
essential vitamins and minerals food cooked electrically. proper use 
the equipment your dietary budget can kept within bounds—offset- 
ting the rising cost food. 

help you conserve your electric cooking equipment and keep 
operating top efficiency Hotpoint-Edison has prepared special book 
entitled, “HOW MAKE THE MOST YOUR HOTPOINT-EDISON 
ELECTRIC KITCHEN.” are contained valuable suggestions for eco- 
nomical operation your equipment, well pointers service and 
maintenance. sure that your dietary staff provided with this valuable 
book. Send for today. 

The durability and long life built into Hotpoint-Edison Electric Cook- 
ing Equipment assures you dependable, trouble-free operation. isn’t 
likely that you will require replacement parts, but these should needed 
they will available for our customers. Edison General Electric Appliance 
Co., Inc., 5692 West Taylor Street, Chicago, 


EDIZON 


COMMERCIAL ELECTRIC COOKING EQUIPMENT 


Boston York City Cleveland Chicago Dallas Seattle Salt Lake City 
Canada—Canadian General Electric Company, Ltd., Toronto 
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virus spread normally starved animals believed due 
amounts interstitial fluid, since fasting 
animals tend increase the-amount their interstitial 
fluids allowed free access drinking water. 

Assuming that virus particles are autonomous biologic 
entities, depletion tissue biotin and other nutritional 
factors might possibly contribute this localization the 
virus. noteworthy, however, that the whole phe- 
nomenon malnutritional immunity can explained with- 
out recourse the conventional theories sessile receptors 
and humoral antibodies. 

The evidence now available that prolonged fasting may 
immunologically beneficial certain virus infections 
not accompanied water deprivation particular and 
practical importance under war conditions. The results 
additional studies now progress the immunologic effect 
altered water balance other infectious processes will 
awaited with great interest. 

Leprosy. Food plays direct part the fight against 
leprosy. New experimental treatments have been investi- 
gated with selected patients, and the sulfonamides have 
proved effective clearing secondary infections and 
healing chronic disabling ulcers. Whether not some 
the newer sulfonamide derivatives have any therapeutic 
action leprosy, however, remains demonstrated. 
Large doses thiamin have been found efficacious re- 
lieving painful leprous neuritis. the laboratories 
the Leprosarium, research bearing leprosy carried out, 
and the institution also serves postgraduate instruc- 
tional center for leprosy. 

Care the Eyes. The writer outlines the prenatal pre- 
cautions and the care during and childhood and 
adult life which may reduce the present incidence 
eye disorders and conserve human vision. The vision the 
child between the third and fourth year should tested 
and examination the eyesmade. thorough 
examination under cycloplegia should made about the 
start the second this time thorough 
check-up the extraocular muscles and the refraction 
indicated, even though previously there has been reason 
trouble. The author states that talks hygiene 
the eyes should given the lower school grades and the 
elementary care the eyes explained. also cautions 
against the destructiveness air rifles stating that has 
yet see useful vision retained eye that has been 
penetrated missile from these deadly toys. par- 
ticular interest the dietitian the author’s comment 
certain factors the diet which may contribute varying 
disorders the vision. 

Handbook Nutrition. This, the first series 
special articles foods and nutrition, will form the intro- 
ductory chapter for published handbook 
which the series articles follow will appear. The 
advance the science nutrition within recent 
briefly outlined, also some the problems which call for 
further investigation both the field vitamin and min- 
eral research and what the author calls the practical 
concerned with the gathering, storing and cook- 
ing food. The need technical procedures suitable for 
clinical use stressed. The author states that the answer 
the question: ‘‘Is possible means this knowledge 
carry forward, even accelerate, man’s upward progress,”’ 
can sought the special articles which are follow this 
introductory installment. 

Elliptic Erythrocytes. Elliptocytosis appears well 
differentiated anomaly whose cause entirely unknown. 
The percentage elliptic red cells typical cases may 
high diagnosis not difficult. The principal 
blood condition from which must differentiated sickle 
cell anemia, which differentiated from elliptocytosis 
the fact that occurs almost exclusively negroes, the 
influence serum the shape the cells, and the grave 
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course the disease, its nature and frequent 
existence mild degree jaundice. The elliptic erythro- 
cytes represent the smallest cellular carriers certain 
hereditary characteristics. The anomaly nct con- 
sidered degenerative stigma. Either the anomaly 
caused mutation directly inherited from distant 
ancestors. Remarkable the fact that the discovery 
this hereditary anomaly was made only within the last 
two decades. 

Baldness. The views technician serving gross 
anatomy the College Medicine, University 
appear explain why baldness occurs and why men are 
more likely become bald than women. believes from 
the observations the brains cadavers that baldness 
occurs persons whom calcification the skull bones 
apparently had not only firmly knitted the cranial sutures 
but also closed narrowed various small foramens through 
which blood vessels pass, most prominently persons with 
luxuriant crop hair. These blood vessels are mainly 
veins which normaily communicate with the veins 
the spongy tissue the skull bones but which are evi- 
dently pinched off calcification the foramens. Various 
stages this process impairing the blood circulation 
the could observed, indicating seemingly obvious 
relation between the blood supply the and the quan- 
tity hair. Since the bone growth gen- 
erally greater males than females have reason 
why men tend grow bald more than women. The 
writer adds that hair vitamins are not likely 
restore blood circulation through what has practically 
become and wonders whether ‘‘the promo- 
tion high calcium intake among adults may not even- 
tually the incidence baldness and the sales its 
vaunted 

Fat the Diet. The primary function fat 


source energy and constituent body tissues 


supplemented minor function, that carrier ac- 
cessory substances. The chemical nature the various 
forms fats detailed, followed extended discus- 
sion the phospholipids phosphorylated fats—lecithin, 
cephalin and sphingomyelin; cholesterol and cholesterol 
esters; fat metabolism; and the nutritional value fats. 

Thiamin. The editorial writer that the recent 
published report Williams and his em- 
phasizes anew the importance bread, milk and meat 
sources thiamin the average American diet and adds 
support various earlier contentions that our national diet 
likely inadequate this respect and demonstrates 
the possibility bringing the intake vitamin into 
the adequate range through the use enriched flour. 

Saccharin. rationing and new emphasis 
weight reduction have doubtless increased the use sac- 
charin for sweetening purposes. Renewed interest the 
possible harmful effect this substance apparent 
corollary. investigations saccharin, however, 
have failed reveal dangerous side-actions except from 
extremely large doses. Likewise the evidence does not 
reveal any reason why saccharin cannot used continu- 
ously average sweetening doses for indefinite period. 
Many patients have taken saccharin for years without 
harmful 
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Tol. 23, June 1942 

* Adequacy of simplified diets for guinea pigs and rabbits. A.G. Hogan and 
Hamilton.—p. 533. 

* Relationship between pantothenic acid requirement and age in the rat. 
Two figures. K. Unnaand G. V. Richards.—p. 545. 

* Thiamine, riboflavin, pyridoxine and pantothenate deficiencies as affecting 
the appetite and growth of the albino rat. L. Voris, A. Black, R. W. 
Swift and C. E. French.—p. 555. 

* The effect of a high vitamin A intake on the blood and milk carotene of 
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This 
Tough Year 
Ahead 


aL 


FALL and Winter that lie 
are going the tough- 
est, hardest, most trying times 
America’s long history. 


year when everyone will need 
every ounce strength and high 
purpose and good morale. 


And there better time 
reiterate that the Enriched White 
Bread that now comes 
bakers’ ovens America should 
made essential item diet 
every dining room table and dinner 
pail the land. 


The added minerals and vitamins 
(thiamin, niacin and iron) every 
loaf Enriched White Bread fortify 
its nutritional values such degree 
that the important benefit good 
whole wheat comes from the soil 
now finds its way America’s homes 
and restaurants. 


Truly, Enriched White Bread 
the staff life—and can well an- 
other source Victory—another 
prop for Freedom. 


Department Nutrition 


AMERICAN INSTITUTE BAKING 


ROCKEFELLER PLAZA, NEW YORK, 


Please send your 
literature 
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Holstein and Guernsey cows. H. J. Deuel, Jr., L. F. Hallman, C. John- 
ston and F. Mattson.—p. 567. 

* Vitamin content of honeys. M.H.Haydak, L.S. Palmer, M.C. Tanquary 

* The relation of the sulphur amino acids to the toxicity of cobalt and nickel 

Studies the average American diet. Thiamine content. Lane, 
E. Johnson and R. R. Williams.—p. 613. 

* Vitamin E, cod liver oil and muscular dystrophy. H. A. Mattill and Calvin 
Golumbie.—p. 625. 


Guinea-Pig and Rabbit Nutrition. Guinea-pigs and 
rabbits grow the normal rate simplified rations which 
contain dried yeast the source all water-soluble vita- 
mins. water extract dried liver also contains the es- 
sential water-soluble vitamins that are not yet recognized. 
When vitamin was added the females were able rear 
litters. When all water-soluble vitamins were supplied 
pure compounds now available, the mortality was high and 
the rate growth was subnormal. 

Pantothenic Acid Requirement. The pantothenic acid 
requirement various stages life was studied rats 
maintained basal diet devoid pantothenic acid. The 
maintenance dose for optimal growth and for prevention 
deficiency lesions decreases from 100 per 
The pantothenic acid requirement cannot correlated with 
the weight the food consumption the rat. 

B-Vitamins. The effects the appetite and growth 
rats with moderate deficiencies thiamin, riboflavin, pyri- 
doxine and calcium pantothenate were investigated com- 
paring complete diet with similar diets differing 
only with respect one the vitamins. All four vitamins 
had definite effect appetite, the character the effect 
differing for each vitamin. Riboflavin, pyridoxine and 
pantothenate had specific growth-promoting effects unre- 
lated appetite. Thiamin had definite effect the 
growth male rats but improved significantly the growth 
female rats. 

Vitamin and Milk Carotene. The decrease milk 
carotene which follows the administration shark liver oil 
appears caused the vitamin per se. The daily 
feeding 2,100,000 I.U. vitamin compared with 700,- 
000 I.U. resulted greater decline milk carotene. Ap- 
proximately weeks were required for the maximum lower- 
ing carotene develop while weeks are required 
after the cessation vitamin supplement for the return 
secretion normal. The administration vita- 
butter Holsteins, similar that noted earlier with 
Guernseys. 

Honeys. Microchemical and microbiological determina- 
tions showed extremely variable amounts thiamin, ribo- 
flavin, acid, pyridoxine, pantothenic acid, and 
nicotinic acid honey, depending probably the source 
and the number pollen grains present the product. 
Clarifying with diatomaceous earth diminishes the vitamin 
content honey and should avoided. 

Cobalt, Nickel and Cysteine. The marked inhibition 
growth young rats due 0.12% cobaltous sulfate 
18% casein diet largely prevented supplements 
methionine, cystine cysteine. The high mortality due 
either the oral intraperitoneal administration very 
levels either cobalt nickel prevented the 
simultaneous and separate administration cysteine. 

Thiamin. The thiamin content the average American 
diet about 0.8 mg. per 2500 calories. the use en- 
riched flour and bread becomes universal, the average intake 
will increased about 64% about 1.3 mg. per 2500 
ories. The principal sources thiamin ordinary diets 
are lean pork, bread and milk. Tables permit approximate 
thiamin yields other diets, cooked and 
served. 
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Muscular Dystrophy. distinction need made be- 
tween cod-liver oil-induced muscular dystrophy rabbits 
and the nutritional muscular dystrophy produced lack 
vitamin None the members the vitamin com- 
plex appears concerned with nutritional muscular 
dystrophy. 


MILBANK MEMORIAL FUND QUARTERLY 


Tol. 20, July 1942 
* A concept of the deficiency states. H.D. Kruse.—p. 245. 
The lingual manifestations aniacinosis, with especial consideration the 
detection of early changes by biomicroscopy. H. D. Kruse.—p. 262. 
* The gingival manifestations of avitaminosis C, with especial consideration 


the detection early changes biomicroscopy. Kruse.— 
290. 


Deficiency States. The widespread prevalence dietary 
inadequacies revealed surveys appears contradict the 
relatively infrequent occurrence deficiency diseases re- 
ported The author points out that the re- 
corded prevalence malnutrition depends the concept 
deficiency diseases and the methods recognizing them. 
Reports the infrequency deficiency diseases have 
tacitly referred solely the frank type. these, 
the prevalence low. But most the deficiency diseases 
are not thistype. reality, deficiency states are widely 
prevalent but recognition their characteristics and ap- 
plication new methodology are necessary for their detec- 
tion. Almost all the literature deficiency diseases and all 
clinical examinations persons and experiments with 
animals have dealt with the forms, whereas 
this country the most prevalent states are mild 
with without mild acute process superimposed. 
The reasons for the high prevalence these states are ex- 
plained. 

Aniacinosis and Avitaminosis The lesions aniaci- 

nosis and avitaminosis respectively, are described 
states development, from very early far-ad- 
Gross and biomicroscopic examination the 
tongue and gums for these characteristic changes permits 
detection aniacinosis and avitaminosis any states. 
Just the proved indispensable 
mitting detection the initial and mild and 
corneal changes avitaminosis and ariboflavinosis, 
shown invaluable again revealing lingual 
and gingival alterations aniacinosis and avitaminosis 
These two methods, together with those previously re- 
ported for avitaminosis and ariboflavinosis, form bat- 
tery simple, convenient, and objective procedures for the 
appraisal nutritional status. Recession the chronic 
process, aniacinosis and avitaminosis aribo- 
flavinosis and avitaminosis under potent, specific therapy 
complete only after prolonged period. 


SCIENCE 
Vol. 95, June 5, 1942 


* The graying of hair. O. 8S. Gibbs.—p. 576. 


Vol. 95, June 12, 1942 

* Blueberry storage. F. B. Chandler.—p. 576. 

The relation of urinary citric acid excretion to the menstrual cycle and the 
steroidal reproductive hormones. E. Shorr, A. R. Bernheim and H. 
Taussky.—p. 606. 

* Physiological activity of ascorbic acid in plant life. E. Kohman and D. R. 
Porter.—p. 608. 


Vol. 95, June 19, 1942 


Methods of detecting mild cases of vitamin A deficiency. H. D. Kruse.— 
p. 623. 

* Occurrence of vitamins in fungi. C.C. Carpenter and E. W. Friedlander. 
—p. 625. 

* Synthesis of ascorbic acid in excised tomato roots. M. E. Reid and W. J. 
Robbins.—p. 632. 
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Hot, Whole-Grain 


Quaker 
SUPERIOR PROTEIN AND 
VITAMIN Bi! 


leads all other whole-grain cereals 
Vitamin B,.* rich, too, food-energy> 
Phosphorus and Iron. Its soft, whole-grain 
yone. These advantages make 
for babies and growing chil- 
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food for people all ages, 
dren especially. Delicious, easy economy 
truly surprising! 

UAKER OATS 
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Tol. 95, Tune 26, 1942 


* Feather depigmentation and pantothenic acid deficiency in chicks.. T. C. 
Groody and M. E. Groody.—p. 655. 


Vol. 96, July 3, 1942 
* Destruction of riboflavin by light. R.R. Williams and V. H. Cheldelin.— 
p. 22. 


Vol. 96, July 10, 1942 
* Absorption of various alcoholic beverages. H. Newman and M. Abramson 
—p. 43. 
* The effect of synthetic vitamin K on the rate of acid formation in the mouth. 
L. 8. Fosdick, O. E. Fancher and J. C. Calandra.—p. 45. 


Gray Hair. The color pattern the hair somatically 
inherited. this were not true, the leopard would lose his 
spots and the tiger his stripes. The coloring the hair 
functional character and not automatically dependent 
some generalized bodily change growth. Graying hair 
not simple concomitant growth nutrition. While 
many outside controls react the actual machinery pig- 
mentation, separate entity. 

Blueberry Storage. Blueberry storage studies under con- 
trolled atmosphere and temperature showed great varia- 
tion the keeping quality the different clones low- 
bush and high-bush berries. Some the clones with poor 
flavor when stored, had good flavor when the storage period 
was completed. The fully mature and overripe berries did 
not keep well storage. They appeared good but became 
soft and wet before the berries could retailed. Blue- 
berries stored and atmosphere with oxygen 
content less were the best condition the end 
the experiment. Commercially, blueberries may kept 
2to4weeks. For home use they may stored for several 
months sealed glass jars placed the home refrigerator. 

Ascorbic Acid Plants. Losses ascorbic acid noted 
vegetables and fruits storage are not due entirely oxi- 
dation atmospheric oxygen but its being used some 
physiological process, the activity which diminished 
severing the plant from the root system. 

Vitamins Fungi. The production thiamin and ribo- 
flavin normal function fungi. 

Ascorbic Acid Synthesis. Sterile cultures excised 
tomato roots kept either darkness light have the 
capacity utilize sucrose the synthesis ascorbic acid. 
Vitamin may play much more important part the 
economy the plant than has been previously suspected. 

Pantothenic Acid Deficiency. Chicks one week age 
were fed pantothenic acid-deficient diet. Feather samples 
taken from the chicks the sixteenth day showed definite 
areas partial depigmentation. The pantothenic acid 
content the kidneys and, lesser degree, the livers 


AMERICAN RESTAURANT MAGAZINE 


Vol. 26, June 1942 
Nutrition is more than just food; affected by color, taste and surroundings, 
experts say in U.S.O. study.—p. 12. 
Soldiers production.-—p. 14. 
* Consumer demand pushes nutrition drive into high gear. J. V. Malone.— 

p. 24. 

* Restaurant equipment dealers and manufacturers hold wartime conference. 

H.C. Siekman.—p. 32. 

Statler food experts visit army cooks’ school.—p. 48. 

Industrial Nutrition. Good nutrition among industrial 
workers important the Army, for without 
tion our armed forces are helpless. large percentage 
industrial workers come from poorly educated, malnour- 
ished families. They not know how get the most for 
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the deficient chicks was only little less than that the 
livers and kidneys the controls. The depigmentation 
phenomenon may due pantothenic acid deficiency 
some other factor may also involved. 

Riboflavin Destruction. Large losses riboflavin, 
48%, occurred foodstuffs cooked open vessels. In- 
creases alkalinity temperature accelerate the destruc- 
tion riboflavin solutions rapid rate. When riboflavin 
solutions are heated the dark destruction The 
opacity many foods tends prevent excessive riboflavin 
losses during cooking, but large losses foods such milk 
and eggs, which contribute 50% the riboflavin supply 
the average American diet, may appreciably aggravate 
shortages the vitamin. 

Absorption Alcohol. Wines, with their high buffer 
capacity, are absorbed more slowly than distilled liquors. 
There absence the high peak blood con- 
centration seen after ingestion distilled liquors 
empty stomach. Nausea may disturb gastric motility 
obscure this difference. 

Vitamin vitamin inhibits the chain 
reactions involved the production dental caries de- 
laying acid formation. has effect the bacterial 
growth the concentrations used. probable that 
synthetic vitamin were incorporated sugar candy 
gum would effectively inhibit dental caries. Vitamin 
may one the substances removed from the sugar-cane 
juice during the purification sugar. 


SCIENTIFIC MONTHLY 


Vol. 54, June 1942 


* The background of modern vegetable consumption. W. Kling.—p. 561. 


Vegetable Consumption. The diets the mass people 
most parts the world formerly contained more cereals 
and fewer vegetables, fruits During the Medieval 
Period Europe few vegetables were consumed. The early 
American settlers learned cultivation many new crops 
from the Indians. The development urban communities 
and rail transportation caused great increase the avail- 
ability many agricultural products. With the develop- 
ment research nutrition, the value vegetables the 
diet common knowledge. Although many consum- 
ers are ill-fed, most markets are amply supplied with suffi- 
cient vegetables all seasons. Apparent per capita con- 
sumption fresh vegetables, excluding potatoes, increased 
from average 133 pounds 1920-24 164 pounds 
1935-39. Apparent per capita consumption canned 
vegetables showed even greater rise. Vegetable con- 
sumption has had continued upward trend through the 
years. 


their money. solution would the establishment 
adult education classes connection with each plant and 
the employment trained dietitians teach mothers and 
wives the minimum essentials good nutrition, and feed 
men and women inexpensive, nutritious meals when they 
must eat away from home. 

Nutrition Program. Selling nutrition primarily the job 
the government. considered major victory proj- 
ect. Every branch food service and all organizations 
which advertise promote food service, such news- 
papers, radios, and magazines, are cooperating making 
consumers nutrition conscious. The National Nutrition 
Program aims educating people eat the right foods 
the correct combinations that better appreciation all 
foods will attained. 
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‘Front line 


HE’s just woman with milk pail! 

But with her men folk off war, 
she becomes front-line fighter this 
country’s drive make Americans 
stronger through better nutrition. 


For the diet recommended the 
National Nutrition Program make 
Americans fit for the grind total war, 
milk and milk products are ranked 
first importance. 


Borden has place this fight, 
too. Milk our lifework. The men 
our research laboratories have spent 


their professional careers determining 
the value human nutrition milk’s 
veloping improved ways make them 
readily available. 

Another phase their work, but 
fully important our opinion, has 
been the development and perfection 
Borden’s unique Quality Control. 

This precise system laboratory 
checks safeguards the purity and quality 
every Borden product ...in every 
phase production. 


So, whether it’s Biolac Evapo- 
rated Milk, Beta Lactose Ice Cream, 
it’s any Borden product, must 
conform the highest nutritional and 
quality standards. 


This makes the name Borden mark 
reassurance any milk product. 


THE BORDEN COMPANY 
350 MADISOM AVENUE NEW YORK CITY 


BETTER NUTRITION 
THROUGH MILK RESEARCH 
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Wartime Equipment. There still good supply 
aluminum utensils stocked, but more will made for the 
95% the essential metal production this coun- 
try must devoted war work; enamel ware will avail- 
able for several months, although its production will 
practically stopped July glassware production will 
affected only variety shapes, more standardiza- 
tion will evident and less luxury glassware. The use 
cobalt dioxide for making china pure white has been discon- 
tinued and the use materials produce colored china 
restricted. Therefore most marketed china will off- 
white. There will little production kitchen 
equipment for civilian use. The electrical industry will 
affected restrictions nickel and chromium. Substi- 
tutes for aluminum, copper, brass, tin, and rubber are now 
necessary and none are known which replace chromium 
and nickel heating units. Thus the need keeping all 
equipment good repair. 

BAKERS’ HELPER 
Vol. 77, June 20, 1942 
* Washington news. W. Werble.—p. 1056. 


* Restrictions will increase, not decrease, government officials warn bakers. — 
p. 1058. 


Rationing. Food rationing with the exception sugar, 
fats, and oils, will not affect bakers, least for while. 
Conservation measures will solve the shortage problem until 
substitutes are discovered. Sugar rationing working 
real hardship bakers defense areas for yet the OPA 
has not worked out formula for special allotment sugar 
areas where the population has greatly increased. _The 
use cellophane has been restricted the WPB. 
cannot used window any carton nor carton 
protection, but may used the only protective covering 
for product. South Carolina’s mandatory flour enrich- 
ment law went into effect price ceiling has been 
fixed oleo oil, oleo stearine, and oleo stock. 

Bakers’ Meeting. Package frills and varieties must 
controlled; slicing may wax paper use must 
reduced. Sugar rationing not likely eased, for 
the amount hand today abundant only the light 
our present reduced rate consumption. Bakers are urged 
make the enriched bread program 100% instead the 
present estimated 50%. Corn sugar may replace cane 
sugar amounts 50% sweet doughs, while sorghum 
can used 100% replacement coffee cake. Eight 
ounces sugar and oz. syrup replace sugar. The 
fruit supply for bakers will seriously limited due the 
shortage tin and the lack labor harvest the crops. 
Spices are also limited because the impossibility 
getting them from the East Indies. 


FOOD INDUSTRIES 
Vol. 14, June 1942 


American canned foods make hit in England. E. Hardy.—p. 39. 

Proposed classification of the unit processes. C. A. Shillinglaw.—p. 40. 

* How to prevent and remove milk deposits. L.Shere.—p. 44. 

Improved practices aid cheese makers. J.C. Marquardt.—p. 49. 

Analyses show need for catchup control. D.F. Holtman.—p. 50. 

Directions for making cheese spreads. C. R. Barker.—p. 52. 

How to calculate gallon weights of dairy products. A. J. Hahn and P. H. 


Tracy.—p. 55. 
* Enzyme-converted corn sirup produces better glacé fruit. D. K. Tressler. 
—p. 60. 


* Label change permitted.—p. 71. 

* Pointers on dehydration given at conference.—p. 74. 
* War production board orders.—p. 80. 

* Chinese corn may supplant tapioca.—p. 84. 

* Recovery of sucrose from impure solutions.—p. 111. 


Milk Deposits. Milk deposits dairy equipment are 


formed cold milk processing, heating cold milk, cooling 
hot milk, and ineffective daily cleaning. Milkstone 
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considered objectionable because heightens bacterial 
count, impairs heating refrigerating efficiency, causes off- 
flavors, and unsightly. Because the composition milk- 
stone variable, different techniques are necessary for its 
prevention and removal. Thorough rinsing and sterilizing, 
efficient cleanup, water softeners, and smooth surface equip- 
ment are helpful preventive measures. 

Glacé Fruit. Candied fruit prepared immersion 
syrup until the sugar content has increased 75%. Best 
results are obtained enzyme-converted corn syrup 
used place regular corn syrup. The enzyme-converted 
syrup has lower dextrin content, much higher sugar con- 
tent, and much lower viscosity than the regular syrup. 
Resultant products are more tender, less gummy, and will 
not crystallize for many months. Preparation, syruping, 
production methods, canned fruit use, and fruit drying 
are discussed. 

Label Change. Canners longer need indicate the 
weight the syrup which standardized fruits are packed. 

Dehydration. Dried vegetables needed 
amounts for Army and Navy use are Irish and sweet po- 
tatoes, carrots, onions, cabbage, rutabagas, turnips, and 
beets. Processing proper varieties central air dis- 
charge tunnel dehydrator immediately after harvesting con- 
stitutes the best practice. Blanching preserves vitamins 
and while sulfurous acid used bleaching retains 
but destroys 

Production Orders. Latest WPB orders concerning the 
production and distribution coffee, soy bean oil, dairy 
equipment, cocoa products, molasses, spices, ice creams, and 
refrigeration are listed. 

Chinese Corn. waxy, corn-containing starch similar 
tapioca was sent from China 1909 and developed into 
hybrid. semi-commercial trial this year under actual 
factory conditions may solve the wartime tapioca shortage. 

Sucrose Recovery. the sediment resulting from raw 
sugar manufacture added impure sucrose solutions, 
the heightened acceleration fermentation will increase 
the sucrose recovery. The sediment must previously 
heated and sterilized the proper degree for mixing with 
the molasses. 


HORWATH HOTEL ACCOUNTANT 
Vol. 22, May 1942 


* Food and beverage costs.—>p. 3. 


Food Costs. February food costs were higher this 
year than last, while the food price index was 29%. New 
York and Chicago reported rises only against 
and last month. Total beverage costs were the same 
last year although the recent trend has been downward. 


HOSPITAL MANAGEMENT 


Vol. 53, June 1942 


* Hospitals tackle sugar rationing problems with skill.—p. 47. 
* Three-year pickle research uncovers dietary values. H. Asheraft.—p. 53. 


Sugar Rationing. Hospitals general have met the 
problem sugar rationing very well. Some have requested 
patients, staff and employees hand their sugar ration- 
ing books. others, the dietary department with the co- 
operation the staff has planned menus which require less 
sugar. Many hospitals are limiting the use sugar 
giving each patient and employee definite amount sugar 
for each item food requiring sugar, coffee, berries, 

Pickles. Dr. Fabian, professor bacteriology, 
Michigan State College, believes that pickles should 
more than just our meal planning. believes 
that the pickle acids, lactic and acetic, are nutritional 
essentials, that the salt dill pickles helps fill the salt 
requirements, and that pickles compare very favorably with 
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dishwashing dollars can big job for you, 
they can washed down the drain; all depends 
the kind dishwashing material you use, and the 
you use 


For washing dishes machine all types 
water: Wyandotte Keego keeps stains from forming 
dishes, helps prevent lime scale formation the 
machine. Keego gives excellent, economical results 
dishes, glasses and silver; rinses freely that hand 
toweling often unnecessary. Now available 2-lb. 
“stockroom issue” size, well drums. 


For washing dishes hand: Wyandotte D.C. 
(Contains soap makes suds.) Only small amount 
needed wash your dishes quickly and thoroughly. 
Effective hard water well clean- 
ing dishes, glasses, silver, pots, pans, urns, kitchen 


For washing glasses hand: Wyandotte Neosuds. 
Here way get oceans suds quickly. Even 
the hardest water this new soapless cleanser produces 


Pi 


SERVICE REPRESENTATIVES CITIES 


sparkling glassware hand methods. toweling. 
cloudiness. Easy the hands. Economical 
little goes long way. 


Your local Wyandotte Man will glad check 
your dishwashing solution strength and help you save 
dishwashing dollars. will show your dishwashers 
how get economical, efficient results from your equip- 
ment. Call him today. 


STOCKROOM ISSUE SIZE. Wyandotte Keego available 2-lb. 


J.B. FORD SALES COMPANY, WYANDOTTE, MICHIGAN 
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many vegetables sources calcium, phosphorous, iron 
and copper and are good sources vitamins 
suggests that pickles used reducing diets since they 
contain many vitamins and minerals and are low fat- 
forming constituents. 


HOTEL MONTHLY 


Vol. 50, June 1942 
* Michigan holds fourteenth annual hotel educational conference.—p. 4. 
* Fort Bragg’s service club.—p. 14. 
From gay nineties to fast forties.—p. 20. 
* Schooling home economics girls for hotel employment.—-p. 2 
Cooking and baking without sugar.—p. 30. 
* Training maids for hotel work.—p. 35. 
* Unprocessed and processed commodities.—p. 50. 
* General maximum price regulation for beverages.—p. 59. 


Canned Foods. Besides serious shortage labor 
take care the forthcoming harvest tomatoes and 
peas, transportation facilities and the government’s pro- 
gram for buying canned vegetables will make difficult 
problem which the hotels must face. Professor Marshal 
suggests buying from areas not located canning district. 
also recommends the packing sweet fruits which re- 
quire minimum amount sugar. Bonderized plate, 
treated with rust-proof process and enameled, taking 
the place tin the canning industry. 

Service Club. Fort Bragg’s service club, originally 
designed seat 120 men and which now feeds about 5000 
daily, fine example organization designed for build- 
ing and maintaining the morale our armed forces. Here 
fountain drinks simple meals, such southern fried 
chicken and hot biscuits steak and French fries, are avail- 
able. Supplies are purchased the Army Commissary and 
the open market. The staff composed local 
civilians. Negro cooks, bakers, bus-boys, and dish washers 
are employed, and white men and women the counters. 
Accommodations may obtained for service men’s guests 
for three days any 30-day period 50¢ night. 

Hotel Training Course. The Statler Hotels have inaugu- 
rated food supervisors’ training courses for graduates from 
home economics schools. The work will largely practi- 
training period one year will furnish experience 
the pantry, vegetable kitchen, pastry shop, and 
employees’ cafeteria, covering all stations 
Trainees will also have practice ordering, menu planning, 
cost accounting, food control, and planning work schedules. 
Applicants must have B.S. degree home economics from 
recognized school. Besides remuneration they will re- 
ceive board, room, and laundry uniforms. 

Training Maids. Tells how clean hotel room, bath 
and closet, and how care for equipment. 

Food Terminology. Commodities picked, harvested, 
threshed, ginned, husked, cleaned, baled, boxed, packed, 
transported, refrigerated, are considered 
their original state. Those which are slaughtered, 
frozen, dried, canned, preserved, milled, crushed, strained, 
centrifuged, shelled, purified, are 

Maximum Price. Beverages not mixed the premises 
cannot sold for price above that March. Bever- 
ages such shakes, ice-cream soda, 
cocktails highballs are not under this price regulation. 


ICE CREAM TRADE JOURNAL 


Vol. 38, June 1942 


°A message from OPA to the ice cream industry on price ceilings at retail 
outlets.—p. 10. 
* War rulings affecting the ice cream industry. B.Terhune.—p. 14. 


Ceiling Prices. ice cream charge more 
for commodity than charged March Excep- 
tions are ice cream concoctions consumed the premises. 
Bulk and packaged ice creams, and ice cream novelities are 
termed cost-of-living commodities and ceiling prices must 
posted. Records showing methods used for determining 
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ceiling prices must kept. Retailers are required give 
written receipts for purchases demanded the customer. 

Priorities. high preference rating provided for 
repair parts existing refrigerating equipment but serial 
number must obtained from WPB before the rating may 
applied. The amount cocoa beans that may ground 
during May and June was restricted WPB 38.8% 
the grindings for the three months ending June 30, 1941. 
June and July 50% the amount cocoanut oil used 
the corresponding months 1941 was permitted and 
25% August and September. 


MODERN HOSPITAL 


Vol. 59, Julu 1942 
* Summertime is ice cream time. S. M. Gillam and M. Braeunig.—p. 86. 
* Frozen eggs find friends. N.Clausen.—p. 87. 
Sugar rationing recipes. C. H. Avery.—p. 90. 
* War-time suggestions.—p. 90. 


Ice Cream. Ice cream, sherbets and fruit ices are uni- 
versal desserts and make excellent substitutions for 
desserts higher sugar content. would the ad- 
vantage any institution manufacture these products 
The total cost, including supplies, labor 
and depreciation equipment, manufacture 1949 gal. 
ice cream April 1942 averaged $0.673 gallon New 
York Hospital. Sherbets and water ices can produced 
for low $.30 gallon. Equipment, costs and details 
methods production are fully discussed. small ice 
cream plant will produce ice creams, sherbets and ices 
low cost and will prove asset any food service. 

Frozen Eggs Find Friends. Gradually greater number 
institutions are using frozen eggs because their uni- 
formity and accessibility. They are processed reliable 
concerns and packed and cans (either whole eggs, 
whites yolks). suggested that the purchaser buy 
the spring-laid, grain-belt eggs they contain the highest 
nutritive value. These eggs can used pint for pint 
present recipes, approximately average eggs making 
pound frozen eggs. Frozen eggs have made friends 
that they save time and space, and eliminate the task 
breaking and separating. 

Conserving Tea. More cups tea will available 
the simple suggestions presented this article are followed. 
One pound tea should produce approximately 100 cups 
beverage. 


PERSONNEL JOURNAL 
Vol. 21, June 1942 


Union polizies in wartime. S. Barkin.—p. 54. 
* Wartime lighting, part 1. C.E. Ferree and G. Rand.—p. 68. 


Wartime Lighting. There are two aspects lighting 
working areas defense industries that must carried 
eventually into every kind illumination; namely, lighting 
for efficiency and for protection. The chief interest 
industrial lighting increase the speed production 
which calls for exceedingly high intensities and suitable 
glare baffles louvers eliminate glare and bright- 
With this generally well-diffused and evenly-dis- 
tributed light, local supplementing light could used 
where needed right over the work. This fixture will 
have.a louver across the bottom avoid glare. The de- 
velopment has produced fixture 
which prevents glare and the room 
illuminates, and tends confine light the room which 
beilluminated. works: The light pass- 
ing vertically upwards reflected downwards, and the light 
obliquely upwards reflected the ceiling the upper 
walls and from there back into the room. The light passing 
downwards confined the vertical, near vertical, 
the louver construction across the opening the bottom 
the fixture. Thus light radiated directly through 
the windows and comparatively little reflected light passes 
through. 
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The Newer Concepts Meat Nutrition 


and the Pre-surgical Management 


Gallbladder Disease 


HEN surgical intervention 
indicated but not immediately 
required, many measures may 
taken improve the general condi- 
tion the patient, thus making 
him better surgical risk. Such 
preparation reduces morbidity and 
mortality, and adds measurably 
the patient’s comfort during the im- 
mediate post-surgical period, and 
shortens the period convalescence. 
For many years, dextrose was ad- 
ministered prior gallbladder sur- 
gery for the purpose enabling the 
liver withstand better the hepato- 
toxic effect anesthesia and the un- 
avoidable trauma manipulation. 
While dextrose acknowledged 
value this respect, Ravdin has 
recently asserted that its beneficial 
influence can enhanced twofold 
augmenting the intake protein. 


believes that high lipid 
content the liver increases the sus- 
ceptibility hepatic damage. The 
use high carbohydrate, high 
protein diet decreases the amount 


and increases the glycogen 
stores. The ready availability the 
products protein digestion enables 
the liver undergo more rapid re- 
pair following surgery. Such prep- 
aration “will result minimal in- 
jury and provide for rapid repair 
existing injury when the liver ex- 
posed variety hepatotoxic 
Ravdin advocates oral feed- 
ing whenever possible increase 
the protein and carbohydrate intake. 


protein intake prior biliary tract 
surgery, lean muscle meats are ad- 
vantageous. Their rich stores com- 
plete proteins provide the amino 
acids required the synthesis the 
body’s own proteins. Furthermore, 
many cuts meat can attractively 
prepared virtually devoid fat, 
hence need not contribute signifi- 


cantly the fat intake. 
. Ravdin, I. S.: Some Aspects of Nutrition in Surgical 


Patients; California & West. Med., 53:68 (Aug.) 1940. 


. Channon, H. J., and Wilkinson, H.: Protein and 
dietary production of fatty livers, Biochem. J., 
29 :350-356, 1935. 


The Seal Acceptance denotes that the statements made this advertisement are 
acceptable the Council Foods and Nutrition the American Medical Association. 


MERICA 


A 
ASSN. 


American Meat Institute 
CHICAGO 


q 
q 
4 
2 


Identifying Insignia for Army Dietitians. view 
the lack well-defined and well-supervised separate unit 
organization comparable that the Army Nurse Corps, 
urged that members the American Associa- 
tion now the service wear all times when duty the 
pin bearing the seal the Association. Gold-plated pins 
with the seal enameled colors are available members 
$1.75 application the American Dietetic Associa- 
tion, 185 Wabash Ave., Chicago. Complete details 
street and duty uniforms for hospital dietitians serving 
with the Medical Department have been released the 
Office the Surgeon General. 


Mess Officers. Several hundred Medical Corps Officers, 
currently engaged such administrative posts adjutants, 
inspectors, and mess officers, will reassigned “‘to posts 
which their professional medical training can utilized 
the fullest Secretary War Stimson quoted 
recent interview, according the Journal the American 
Medical Association for August Medical Administrative 
Corps officers will replace the reassigned doctors. The new 
move, stated, part comprehensive plan which 
the Army seeks fill the need for about 20,000 additional 
doctors the end and previously 
announced recruiting program throughout the nation 
which most the doctors are 


War Convention the American Hospital Association. 
The 1942 session the American Hospital Association, 
held October 12-16 St. Louis, has been designated ‘‘war 
which important problems which hos- 
pitals are intimately concerned this time will dis- 
cussed. According the July issue Hospitals, this will 
the most important convention since that held during 
World War which was ‘‘one the most valuable and one 
the best attended any previous 


Increased Enrollment Training Courses for Dietitians 
Recommended. meeting the Board Trustees 
the American Hospital Association June was voted 
approve the recommendation the Council Pro- 
fessional Practice and the Coordinating Committee that 
association that hospitals with adequate training courses 
for student dietitians urged increase their enrollment 
students. 


Manual for Part-Time Nutritionists, Child Health Con- 
ferences. The Department Public Health, Bureau 
Child Hygiene, State California, 760 Market St., San 
Francisco, has recently distributed manual which states 
the organization and objectives the conference, the 
scope work the part-time nutritionist child health 
conference, the working relationship the nutritionist, and 
the services offered her. Included are instructions for 
reports services and bills, and source material for part- 


time nutritionists, including textbooks, releases com- 
mercial organizations, and government bulletins. 

Another circular the same mailing describes the duties 
part-time field nutritionists who assist prenatal and 
child health conducted local physicians par- 
ticipating the maternal and child health program. The 
salary quoted $2.50 per morning afternoon conference, 
and the minimum qualifications include either: (1) educa- 
tion equivalent that represented graduation from 
recognized university college with major work foods 
and nutrition and one year experience hospital dieti- 
tian, nutritionist home economics teacher (some such 
training experience must have been within four years 
the date application for the position—an American Red 
Cross standard nutrition course twenty hours, for which 
standard nutrition certificate has been received, will 
meet the qualification for recent training certificate 
completion the refresher course nutrition, signifying 
that the applicant has passed the state nutrition com- 
mittee examination, will also meet the qualification for 
recency); (2) some other equivalent combination edu- 
cation and similar experience; thorough knowledge the 
principles dietetics and the methods planning meals 
and preparing and serving foods; and wide knowledge 
the standard food requirements based body needs for 
different age groups and for expectant mothers. 


Training Health Wardens. account this course 
presented the New York Academy Medicine during 
July and August, appears under the editorial 
tion. Those participating lecturers included: Pauline 
Murrah, regional director nutrition, North Atlantic 
Area, American Red Cross; Grace O’Keefe, American Red 
Cross; Jean Sackrider, chairman, Nutrition Committee, 
Brooklyn Chapter, American Red Cross; Julia Dwight, 
nutrition consultant, Visiting Nurse Service, Henry Street, 
New York; Rosa Lee Brower, acting director, Nutrition 
Service, Central Queens Chapter, Jamaica; Lillian Myers, 
teacher diabetics, Montefiore Hospital; Louise 
Stephenson, Presbyterian Hospital; Irene Waters, Food 
Presbyterian Hospital and Vanderbilt Clinic; Ruth 
Barker, Community Service Society, New York; Gertrude 
Gates Mudge, chairman, Nutrition Committee, Riverside 
District, New York City Health Department. 


Latest Bureau Home Economics Publications Food 
and Clothing. The following booklets, the titles which 
are quite explanatory, are available free except where price 
stated, upon application the Superintendent Docu- 
ments, Washington, C.: Vegetables Low Cost 
per 100 copies; ‘‘Ways Stretch Sugar Rations 
Jellies, Jams, Preserves’’; Get and Use Sugar 
for National Canning’’; and Bulletin No. 1908, for 
Thrifty cents. 

Others, tying with the government’s efforts hold 
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The Modern Farina 


for Modern Practice 


your practice you have 
need for bland, easily digested 
cereal that very low crude fiber, 
consider the merits PILLSBURY’S 
ENRICHED FARINA. 
farina quickly and easily prepared. 
addition its normal content 
nutrients, enriched farina contains 
per pound dry cereal, 


1.66 milligrams of thiamin (vitamin B:) 
6.0 milligrams of niacin (nicotinic acid) 
6.0 milligrams of iron 


Since the bodily requirement for 
thiamin depends largely upon the non- 
know how PILLSBURY’S ENRICHED 
FARINA stands respect the 
thiamin-to-calorie ratio. According 
the recommended daily allowance 
for specific nutrients issued the 
Committee Foods and Nutrition 
the National Research Council,’ 
the adult needs about 0.06 milligrams 


Pillsbury’s 


thiamin for each 100 calories 
intake, the pregnant and nursing 
mother needs 0.07 milligrams per 
100 calories, children and infants 
weighing eight kilograms require about 
0.05 milligrams, while infants weigh- 
ing four kilograms may require 0.10 
milligrams per 100 calories. 


PILLSBURY’S ENRICHED FARINA 
contains sufficient thiamin give 
0.10 milligrams this vitamin for 
every 100 calories yields. Thus 
when this enriched farina employed 
the diet, the physician may rest 
assured that the cereal carrying 
its full share this important vitamin. 


(Thiamin) and Its Use Med- 
icine,” Williams andT.D.Spies. The 
Macmillan Company, New York, 1938. 


Problems Nutrition for National 
Sebrell, M.D., Ameri- 
can Journal Public Health 32; 15, January, 
1942. 


Farina 


1.66 mg. of thiamin 
6.0 mg. of niacin 
6.0 mg. of iron 


Contains per pound dry cereal: 
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down inflationary buying and conserve materials and labor, 
include the following which will assistance maintain- 
ing the family wardrobe: ‘‘Work Clothes for 
cents; ‘‘Save Your New Your Old 


‘‘Reclaim the Family 


National Chemical Exposition. The Chicago Section, 
American Chemical Society, announces that, owing the 
acquisition the Stevens Hotel the United States Army, 
the 1942 exposition and conference will held the Hotel 
Sherman, Clark and Randolph Streets, and the date will 
November 24-29 instead week earlier originally 
planned. 


Enriched Flour and Bread. Mr. Paul Cardinal, 
manager, Vitamin Division, Hoffmann-La Roche, Inc., 
Nutley, New Jersey, writes: excerpts from Miss 
Elizabeth Wilson’s talk enriched flour and bread, ap- 
pearing page 457 your July issue, reflect old pic- 
ture since unprecedentedly great progress has occurred 
the enrichment field since this talk was given. Right now 
conservatively estimated that per cent the family 
flour sold throughout the country enriched—compared 
with per cent when the talk was given. given two- 
thirds all white bread also being enriched, with the 
New York City—in contrast the per cent when the 
talk was adds that does not matter how the 
enriched yeast produced: the ratio enriched yeast 
flour used the same, the yeast business highly 
competitive. 


Public Health Research Institute Endowed. fund 
$100,000 year for ten years will made available the 
City New York the Public Health Research Institute 
the City New York, Inc., according recent item 
the New York Times. The city and the institute, non- 
profit scientific institution, have entered into contract, 
effective July and automatically renewable for similar 
periods ten years unless previously abrogated. The 
money will used carry fundamental medical re- 
search staff competent scientists under the direction 
research council composed authorities, including 
Dr. Henry Sherman, the fields medicine, biology, 
physiology, nutrition, public health and related fields. 
Under the contract, services rendered the insti- 
tute include the following: research and investigation into 
the control diseases such influenza, poliomyelitis, 
arthritis, degenerative diseases and general physiologic 
problems such nutrition. 


National Association Food Chains Participates the 
Nutrition Program. Mrs. Irma Fitch Tual, who directs the 
nutrition program for this organization, writes the 
JOURNAL editor follows: felt sure that you, 
spokeswoman for good nutrition, would interested per- 
sonally, and also because possible reader interest, the 
Food Chains’ organized contribution the national nutri- 
tion Mrs. Tual, who member the American 
Dietetic Association, assists the preparation posters 
and copy for the National Association Food Chains which 
are used newspaper advertising, news sheets, over- 
counter leaflets and any other way that seems appropriate 
the needs the consumer. One leaflet, for instance, sug- 
gests the greater use fresh fruits with their natural sugars 
instead prepared desserts which demand too much the 
sugar ration. Another stresses the greater use vege- 
tables, with helpful suggestions for preparation and 
cooking. 


The Kroger Food Foundation Active the Nutrition 
Program. Florence Cooley, charge home economics 
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for this Foundation, 1212 State St., Cincinnati, Ohio, has 
prepared chart suitable for classroom use entitled 
You Can For addition, all Kroger and 
Piggly Wiggly stores have distributed each free 
charge, leaflets which tie with the National Nutrition 
Program. 

Other helpful material distributed the Foundation 
includes booklets entitled: The Crowd, Count The 
which gives excellent buying guide tabular 
form and shows the amounts necessary serve 25, 
100 persons; and Step with helpful sug- 
gestions the selection and storage vegetables, their 
preparation, and ways serving. The material pre- 
sented form suitable for filing loose-leaf binder. 


Home Canning Bulletin. This the title excellent 
collection information the subject canning, including 
time tables and instruction charts for fruits, vegetables 
and meats which help simplify the whole process since 
the important information listed orderly manner. 
Common questions asked concerning canning are listed 
numerically with the answers following, and several excel- 
lent recipes are included for specific types food such 
pickles, marmalade, mincemeat, The book was com- 
piled the Westinghouse Home Economics Department, 
Mansfield, Ohio, and the punched pages are suitable for 
inclusion loose-leaf binder. 


The Wise Family. This the catchy phrase selected 
Margaret Bicknell, home service director, Western 
Division, Niagara Hudson, and used the preparation 
two booklets: one entitled ‘‘Healthy which 
presents just enough helpful information about nutrition 
for practical purposes and form simple enough 
understandable and therefore applicable for the average 
person; and the other called Wise Family Recipe 
which combines the virtues small cook book with 
few sound suggestions nutrition. 


Recent Developments the Food Industry. The Food 
Field Reporter for July calls attention the possibility 
that certain prepared-food manufacturer, because the 
cans, will quick-freeze one type ready-to-eat 
food product. The consumption tin, which was 39,000 
tons 1940, now down 17,500 tons and the Army 
taking more than per cent this year’s canning packs. 
also reported that the Bureau Home Economics has 
been granted $20,000 continue studies palatability and 
nutritive value dehydrated foods, project being rushed 
that its results can translated quickly into better de- 
hydration. recent conference for bakers, Dr. 
Sebrell the Public Health Service declared that the 
estimated consumption enriched bre the end its 
first year use, per cent all bread. recent an- 
nouncement Dr. Frank Rice, secretary the Evapo- 
rated Milk Association, states that now have hand 
huge total million cases evaporated milk which 
Britain does not want under Lend-Lease conditions because 
they have switched powdered milk save shipping space. 
Secretary Wickard quoted having said that these extra 
cases evaporated milk are added assurance that every- 
one this country will have enough food. Evaporated 
milk can school lunch projects and can stored 
for use either during the war the reconstruction that 
will follow. 

The same issue this periodical has much say about 
developments the dehydrating foods. One new soup 
product made from spray-dried, homogenized soy bean 
and tomatoes, said have taste 
and 100 per cent soluble, even cold water. Another 
new dried soup the market includes vitamin concen- 
trate capsule and large gelatin capsule pure chicken fat 
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NEED NOT UNBALANCED 


The problem supplying adequate that Ovaltine aids starch diges- 
amounts essential nutrients, when tion through the action its high dia- 
the diet must bland and low static malt content. 

due, loses its when New Im- 

proved Ovaltine used the mealtime 


proved Ovaltine provide: 
This delicious food drink provides 
high percentage the daily require 


ments biologically adequate protein, 


essential minerals and vitamins, 


form not only palatable but also readily 


*Each serving made with 8oz. milk; based on 
average reported values for milk. 


Since specialized G-I diets are usually 


NEW IMPROVED 


KINDS—PLAIN AND CHOCOLATE FLAVORED 


Ovaltine now comes forms— plain, and sweet chocolate flavored. 
Serving for serving, they are virtually identical nutritional value. 
Dietitians are invited send for supply individual servings New Improved 
Ovaltine. The Wander Company, 360 North Michigan Avenue, Chicago, 
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added the soup, enclosed with six servings soup 
safety-edge drinking glass capped with metal closure. 
The same firm marketing this soup plans extend their lines 
include more the cream-type soups. connection 
with the destruction vitamin dehydrated foods, 
Philip Van Itallie, nutrition editor for the above-men- 
tioned publication, has this say: signs point the 


tremendous difficulty preserving the vitamin content 


vegetables during dehydration. Since presence this 
vitamin essential health, and synthetic ascorbic acid 
plentiful, artificial addition seems the logical 
Another development the dehydration field that de- 
hydrated beef which now being produced Swift 
Company, Chicago. Translated into terms shipping 
space, meat prepared would require 1.6 ships com- 
pared with the cargo space 3.7 ships required ship the 
fresh meat. Tentative federal standards have been set 
for seven classes dehydrated vegetables for which the 
Federal Surplus Commodities Corporation said have 
placed orders totalling over one million pounds. The speci- 
fications will concerned chiefly with processing and 
preparation and mention will made the required 
vitamin content since such provision would entail delay 
and expense. believed, too, that satisfactory vita- 
min retention will assured long the specifications 
are lived to. Detailed information included the 
article concerning the specification demands. 


Tea. With many sources supply suddenly cut off, 
only India and Ceylon, both menaced Japan, remain 
fill the tea needs America, Great Britain, Canada and 
Australia. Considering the scarcity ships transport 
vital materials from the Orient, the outlook for imports 
the immediate future not bright and the following rules 
for conservation tea, suggested the Tea Bureau 
and reported National Nutrition for July, published 
the Grocery Manufacturers America, should receive 
careful consideration: (1) Measure carefully the amount 
tea and boiling water put into the pot. One level teaspoon 
tea and one cup boiling water should used for each 
cup tea. Don’t guess the amount, either the tea 
boiling water. This the chief cause waste. (2) Con- 
vention has always advised extra teaspoon tea for the 
pot. wartime measure, this can eliminated 
without seriously impairing the brew. (3) Always make 
sure that the water actually boiling, not just steaming, 
but bubbling. must boiling when poured the tea 
leaves order bring out the full flavor. (4) Brew the 
tea for least five minutes before pouring, unless weak 
brew desired. ‘‘If these rules are followed carefully, one 
pound tea should produce approximately 200 cups and 
even more weak brew 

The following pertinent facts about food were also in- 
cluded the above publication: would cost cents 
enrich loaf bread the ingredients were purchased 
drug store and the processing carried out home. Yet the 
enriched bread sold the grocer has not been increased 
price. Three-fifths the coffee consume brought 
from Brazil, 5000 miles away. Citrus waste, formerly dis- 
carded, now turned into cattle feed and sold $30 per 
ton. Farmers report that the feed rich nutritive value. 
Concerning sugar, they say, makes alcohol, alcohol 
makes smokeless powder, smokeless powder makes 
bullets. One pound sugar will provide 


Notes About Sugar. According the Lamborn Sugar 
Market Report, July 21, the new beet sugar production 
the United States promises the largest record, also 
the new crop Louisiana and Florida cane sugar will exceed 
previous records. The total estimated available sugar 
during 1942, including import quotas, 6,681,000 tons. 
Against this available supply, the OPA indicates distribu- 
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tion the United States 1942 (including civilians, armed 
forces and for Lend-Lease purposes) total 5,700,000 
The indicated carryover will sufficient supply 
the total needs the United States for approximately the 
first months 1943 unless the basic rationing rates are 
increased. also reported that the distress Puerto 
Rico and Cuba increasing result the accumulation 
sugar stocks within those islands, but that the movement 


Hawaiian sugar continues surpass early expectations, 


and that every available type ocean transportation 
being made use increase the shipment raw sugars 
from the Caribbean area the mainland. 

Farmers who board seasonal labor will granted extra 
sugar allowances the rate half pound week per 
person, the OPA announced July order was in- 
tended cover the needs threshers, corn huskers, silo 
fillers, and other farm workers during the annual harvest. 

Contracts for 2,500,000 lb. quality candy 
for the overseas forces were let the week July 
the Jersey City Quartermaster Depot, Colonel Henry 
Barry, commanding officer, announced. American sol- 
diers overseas will receive stick candy part their 
rations, packed half-pound paper bags with bags 
placed special moisture-resistant, fiber container having 
metal ends. All the candy will the type 
with coating fine granulated sugar prevent adhering 
pieces warm climates. 


Subcommittee Industrial Health, Massachusetts 
Committee Public Safety. The personnel this sub- 
committee, representing industrial medicine, public 
health nursing, health education, industry, labor, and re- 
lated fields, has nutrition representative, Mrs. Quindara 
Oliver Dodge, Women’s Educational and Industrial Union, 
Boston, and co-editor with Mrs. Colleen Cox Hambleton 
the Current Literature section this Mrs. 
Dodge writes that the Industrial Health 
will sponsor the October meeting the Massachusetts 
Association which Mrs. Julia Kiene, director, 
Department Defense Nutrition, Westinghouse Electric 
and Manufacturing Co., will guest speaker. Mrs. 
Dodge adds that the official publication the 
Associated Industries Massachusetts, will carry series 
articles the subject, industrial health, which began 
with the August issue, and that she writing the article 
nutrition the series. This magazine reaches 3000 
factory executives Massachusetts. 

understood that large manufacturing company 
Boston, now holding important contract for government 
war production, planning open cafeteria for its work- 
ers and hopes secure the services dietitian ad- 
minister the cafeteria and assist the nutrition 
education the employees. The situation here seems 
like that too widely prevalent elsewhere, according Mrs. 
Dodge. Many the men not eat breakfast before 
leaving home and stop instead take sandwich from their 
lunch boxes. 


Price Regulations. Under release July Mr. Paul 
Willis, president the Grocery Manufacturers America, 
presented his views regarding price regulations these 
apply the food industry, leading publishers, editors 
and commentators throughout the country. Mr. Willis 
said part: midsummer. Crops are ripening and 
valuable time, which can never recalled, slipping by. 
Yet OPA has failed relieve the squeeze which this 
industry caught. Long before there was any talk price 
control government policy, this industry was aggressively 
leading the battle keep the cost living down. wish 
make this attitude clear the most emphatic terms. 
want establish the fact that are complete accord 
with the concept controlling prices, and since OPA has 
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TEST FOR 
URINE-SUGAR WITH 


CLINITEST 


The New Tablet Method 


INVOLVES SIMPLE STEPS— 


drops urine 


Dropintablet reaction 
and compare with 


plus 
drops water color scale 


DEPENDABLE RESULTS—Clinitest Tablet 
Method based same chemical principles 
involved Benedict’s external 
heating required, and active ingredients for test 
contained single tablet. Indicates sugar 


ECONOMICAL USE—Complete set (with 


tablets for tests) costs the patient only $1.25. 
Tablet Refill (for tests)—$1.25. 


Write for full descriptive literature. 


CLINITEST 
Urine-Sugar 
Test and 
CLINITEST 
Tablet Refill 
are available 
through your 
prescription 
pharmacy. 
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KEEPS 
FRESH! 


DOUBLY ESSENTIAL NOW 


have V-C-B hand assure 
adequate administration Vita- 
min any emergency! 


Wartime shipping conditions may any time make impos- 
sible secure fresh fruits for supplying Vitamin daily 
diets. 


You can give your patients the food value fresh fruits, less 
than fresh fruit cost, with V-C-B. V-C-B, hermetically sealed 
oxygen-free containers, keeps indefinitely; requires little 
storage space. 


V-C-B water soluble powder, which, when dissolved 
directed, produces pleasant fruity beverage approximating the 
caloric value and Vitamin potency fresh orange juice. The 
standard cost only 54¢ gallon, which 4-oz. liquid portion 
provides individual daily requirements (1000 International 


Units) Vitamin and calories. Valuable also for fortifying 


fruit juices and beverages with Vitamin 


V-C-B economical: one standard No. can contains approxi- 
mately the same Vitamin 1/2 crate oranges, and requires 
only 1/32 the amount storage space. V-C-B always fresh; 
there spoilage and eliminates the time-wasting 
job squeezing large quantities oranges. 


and all advertising claims for are accepted the 
Council Foods the American Medical Association. Be- 
cause its recognized advantages many State Institutions 


have adopted V-C-B standard for administering Vitamin 


These institutions are saving hundreds dollars yearly 
with V-C-B. Similar savings can brought about 
your institution through use V-C-B. 
have not tried V-C-B, send for free sample and 
complete information TODAY. 


VITAMIN PRODUCTS DIVISION 
HILKER AND BLETSCH COMPANY I 
614 West Hubbard St., Chicago, 


Please send, free charge, 3}-ounce sample V-C-B 
(makes quart Vitamin Beverage). 
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been established for this purpose, want cooperate with 
the government the fullest extent make effective. 
Food manufacturers are still mindful the disastrous de- 
flation following the last war. The food industry this 
country the most efficient industry the whole world. 
Fifty thousand manufacturers compete with each other 
the manufacturer field; and 10,000 wholesalers and 400,000 
retailers compete with each other the field distribution. 
This has resulted such efficiency and narrow margin 
operation that the industry simply not position 
absorb the inevitable losses which result from the present 
price ceiling order. Under the present formula, the order 
may well mean wasted crops for the farmer, 
for many food manufacturers and distributors, and serious 
breakdown the present efficient system distribution. 

“One the the order the fact that the 
OPA ignored the long established trade practices when 
originally drafted the formula. spite the pleadings 
the leaders the food industry, the OPA disregarded the 
fact that there customary lag least days 
between the time manufacturer issues new price list and 
the time when wholesaler puts into effect. There 
additional delay days before retailers pass the 
change the public. 

result this impossible situation that over 400 
grocery items have replacement cost for distributors which 
out balance with their frozen ceiling prices. This has 
already seriously disrupted the business the manu- 
facturer and the entire system food distribution. 
particularly perilous position are seasonable goods. With 
wages and farm prices unrestricted, processors have been 
forced pay greatly increased prices for farm products. 
Because they operate such narrow margin profit, 
the manufacturers have been forced pass these higher 
costs the distributors. 

“The OPA now recognizes the injustice the present 
predicament and proposes government subsidies solu- 
tion. But the industry unalterably opposed subsidies. 
There are many cogent reasons why don’t want sub- 
sidies. The most important that subsidies are direct 
conflict with the American system free private enter- 
prise. They are hidden method money 
through taxation, which Mrs. Housewife pays anyway. 
They are saving the public. the contrary, they 
involve the enormous added expense administration. 
Subsidies involve long and uncertain delays handling 
government bureaus. They open the door favoritism 
and inequities, and they stifle individual initiative and 
efficiency. 

another method, effective, quick and practi- 

method for working out the problem without violating 
the fundamentals price control. The industry has asked 
OPA permit distributors add their March ceilings 
(where they are lower than replacement costs) amount 
dollars and cents equivalent the lawful increased de- 
livered costs them. For example, the distributor’s 
March ceiling was predicated upon $1.90 cost and the re- 
placement cost $2, that permitted add the actual 
increase (or cents) his ceilings. 

“There nothing alarming about the recent adjust- 
ment the price canned and dried fruits allowed 
OPA. This should not viewed the 
but rather common-sense price adjustment make pos- 
sible the production and distribution these 
lar adjustment should made once for such other 
grocery items which are caught the squeeze described 
above. This would make possible permanent practical 
ceilings which would really 

conclusion, Mr. Willis adds that industry has 
demonstrated that definitely favor fair price con- 
trols. have strong well selfish reasons 
for preventing runaway prices. and when the OPA 
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amends the General Maximum Price Regulation that 
fits the existing practical needs the trade, the industry 
can then accept vital part our wareconomy. And 
then can and will enthusiastically support the regulation 
and make effective means preventing 


Illinois Conference Nutrition for Defense. The pro- 
gram for this conference, sponsored the Illinois Nutri- 
tion Committee and the Nutrition Division the Illinois 
Defense Council and held Springfield, June 19-20, in- 
cluded symposium ‘‘What Our Nutrition Problem 
Dr. Lydia Roberts, chairman, 
Illinois State Nutrition Committee. The answer, indi- 
cated nutrition study farm families, was discussed 
Jessie Campbell, home adviser, Livingston County; 
for city families, Martha Crumpton Hardy, assistant 
director, Elizabeth Memorial Fund; from the 
viewpoint pediatrician, Dr. Clifford Grulee, Rush 
Medical College; from the viewpoint dentist, Dr. 
Schour, University Illinois College Dentistry; 
and from the standpoint nutrition industry, Dr. 
Kronenberg, chief the Division Industrial 
Hygiene, Illinois Department Public Health. 

another session, among those discussing ways and 
means carrying nutrition activities at, the state and 
local levels were: Frances Swain, director household 
arts, Chicago public schools; Ethel Austin Martin, director, 
nutrition service, National Dairy Council; Leone Pazourek, 
nutrition consultant, Illinois Department Public Health; 
and Mary Freeman, Chicago Teachers College, whose 
talk summarized Current Comment section this 
Among those discussing means presenting the 
nutrition program through various agencies other than the 
schools were the following: Grace Armstrong, Home 
Extension, University Illinois, who spoke 
Wartime Food Preservation Program’’; Margaret 
Hessler Brookes, Department Home Economics, Uni- 
versity Chicago, whose subject was Nutri- 
tion Through Classes for Lay Groups’’; and Keilholz, 
Department Agriculture, University who dis- 
cussed the promotion nutrition through press, radio, and 
other publicity agencies. other sessions 
were Helen Walsh, regional nutritionist, Office Defense 
Health and Welfare Services, who reported highlights the 
national nutrition program, and Dr. Frank Boudreau, 
chairman, Food and Nutrition Board, (formerly Committee 
Food and Nutrition), National Research Council, who 
discussed nutrition problems wartime with special con- 
sideration the nutritional problems industrial workers. 


Institute for Hospital Administrators. The tenth session 
being held International House, University Chicago, 
September 14-26. The program will include lecture 
September Mary Harrington, director dietetics, 
Harper Hospital, Detroit, entitled and 
Management the Food and seminar the 
same subject the following day conducted Miss Har- 
rington. Ella Eck, chief dietitian, University 
Chicago Clinies, will preside the September session. 


Industrial Hygiene for Federal Employees. The Divi- 
sion Industrial Hygiene, following survey the dis- 
pensaries and hygiene services federal departments 
located Washington, C., found that dispensaries 
employing 155 nurses, not more than were under the 
supervision physician. government agency was 
there found comprehensive program environmental 
and personal hygiene and preventive medicine suchas 
recommended for private industry. Among the recom- 
mendations for establishment modern health program 
for employees federal agencies forwarded the 
Surgeon General the Public Health Service the 
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JUDGE YOUR COMPOUND 


WHEN ITS WORK DONE! 


Not the Price Per Pound That Counts 
the Cost the Dishes Washed! 


You buy dishwashing compound clean your dishes. 
More than that—to clean them lower cost. 


When you buy cheap dishwashing compound you 
don’t get clean But you get higher costs! 
Because got get those dishes clean some- 
how. And that “somehow” means expensive scouring, 
wasteful hand-towelling! 

the answer? Simple! Pay few cents more 
per pound for Super Soilax—and watch those pennies 
work themselves into dollars saved! Saved elimi- 
nation hand-towelling, scouring. Saved less 
breakage, laundry, hot water. Saved prevention 
scale, grease, clogging your machines! Saved 
particularly the free, personal Super Soilax Service 
that helps you keep your dishwashing department 
operating efficiently dozen other ways! 


Get the details! Write Economics Laboratory, Inc., 
St. Paul, Minnesota. Representatives and warehouse 
stocks thirty-two principal cities. 


does Super Soilax! amazed 


MECHANICAL DISHWASHING the way Super Packages pre- 


vent waste well give you complete con- 
trol compound costs. Also available bulk. 
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Council Personnel Administration June was the 
following: consultant services both for govern- 
ment cafeterias and for consultation special individual 
problems, such overweight, underweight and 
was also recommended that the special consultant ser- 
vices provided the Public Health Service. 


Appropriation for Nurse Training Approved Congress. 
appropriation $3,500,000 for the training nurses for 
national defense has been approved the House Repre- 
sentatives and, approved the Senate, will avail- 
able for the present fiscal year which began July The 
funds are used for increasing the number nursing 
students programs, preparing inactive graduate 
registered nurses for active service, and offering post- 
graduate instruction special fields study. Eligible 
schools, offering basic nursing education programs, which 
increase admissions but which can use grants for 
scholarship tuitions and for other entrance fees for students 
financial need, may apply for federal funds for this pur- 
pose, according statement July Hospitals. 


Legislation. Bills recently introduced Congress in- 
clude one authorize the appointment chiropody officers 
the United States Army, provide least one for 
each base hospital and training camp; and another bill 
which will increase the pay and allowances 
the Army Nurse Corps equalling those Army officers 
corresponding grades from second lieutenant colonel. 
Bill 2454 has been approved the President, prescribing 
the relative rank members the Navy Nurse Corps 
relation commissioned officers the Navy. 


More Nurses’ Aides Needed. June 20, 25,905 aides 
have been enrolled toward the goal 100,000. The 
Office Civilian Defense has asked its regional office 
representatives work out plans for stimulating recruit- 
ing meet war demands. Nurses’ aides are recruited 
the American Red Cross cooperation with the local 
civilian defense volunteer enlistments. 
course includes hours instruction presented seven 
weeks, the first half being given the Red Cross head- 
quarters and the other half hospitals selected training 
centers. The candidates agree give 150 hours service 
each calendar year; but case need for war service, 
they must prepared serve locally emergency for 
long 


Hygeia, the monthly health magazine the American 
Medical Association, employ new art editor, approval 
for which was given the Board Trustees meeting 
City, June 7-11, according the association’s 
Journal. addition, authorization was given Dr. 
Morris Fishbein, editor the Journal, prepare bi- 
weekly letter the advancement medical science, which 
will sent, through the Department State, the 
allied nations with view keeping them informed the 
progress being made the United States. 


National Restaurant Association. The July News Letter 
lists activities accomplished date the war effort, 
among which are the following: two representatives the 
industry assigned OPM staff; survey made industry 
obtain names selectees with food service training for 
assignment Army mess operations; revised Navy cook 
book; shore training provided for Navy cooks; development 
plan for emergency feeding civilian population co- 
operation with American Red Cross the event mili- 
tary disaster; restaurateurs advised methods eliminat- 
ing waste, maintaining equipment and conserving rationed 
foods; cooperation with the FBI and other governmental 
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agencies the distribution posters and literature 
combat sabotage. 

another release, Alberta Macfarlane, the associa- 
tion’s educational director, calls attention the free voca- 
tional training classes for restaurant employees. Miss 
Macfarlane says, part: training forming the 
foundation greater production and stabilization labor 
industry, and the federal government making much 
this training possible. Apart from war industries where 
training carried extensively, furniture, shoe, drug, 
grocery and other trades are taking advantage the op- 
portunity promote this training for their employees. 
Where such classes have been held for restaurant employees 
—and many have been held different sections the 
country—they have proved, most cases, the greatest 
value. The resourcefulness and experience the teacher 
portraying the subject-matter interesting and 
manner have contributed much the success 
such classes. For the duration, the training program for 
restaurant employees under the George-Deen Act will, 
all probability, have geared the training older 
men and women. Since almost all the able-bodied young 
men between the ages and will the armed 
forces war industries, restaurants will have depend 
for their employees older men and women, well 
those who may physically handicapped some manner. 
some communities, the block captains have been asked 
register all women willing work part-time 


Maintenance Suggestions. The American Hotel Associa- 
tion recently issued bulletin its membership the care 
and maintenance equipment order preserve products 
which are becoming scarce. Among suggestions included 
the bulletin were the following: caring for gas- 
cooking equipment advice from the local utility company 
can obtained relative proper procedure for cleaning 
range tops, broilers, ovens and burners. Stainless steel 
equipment should cleaned immediately after use 
remove food film and prevent and concentration 
cell Stainless steel sponge wool—not ordi- 
nary steel wool, brushes, knives—should used 
remove baked-on food. Food should not allowed 
stand overnight cast aluminum cooking utensils, and cold 
water should not poured into these utensils when they are 
very hot. localities where water corrosive, anti-cor- 
rosive treatment should applied the water prolong 
life piping systems. 


Health Protection for California War Workers. 
cording the Journal the American Medical Association 
for July 18, series one-day sessions was held 
seven centers California, August 18-28, this subject 
which physicians, industrial nurses, safety engineers and 
industrial managers were participate. The Journal 
adds that only two other states, lowa and Connecticut, have 
had similar meetings called industry plan for super- 
vising the health many thousands war workers. 


Fellowships Medicine and Public Health. The Com- 
monwealth Fund New York, philanthropic foundation 
established 1918 the late Mrs. Stephen Harkness, 
announces that offering through the Pan-American Sani- 
tary Bureau fifteen fellowships for one year’s study public 
health subjects postgraduate medical courses properly 
qualified persons who are citizens the other American 
republics. ‘‘Fellowships health will open 
physicians, sanitary officers, technicians, public health 
nurses, These fellows will selected through 
system cooperation with medical and health authorities 
the different countries concerned, and whenever deemed 
advisable they will interviewed traveling representa- 
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HERE ARE 
THE 
REQUIREMENTS 
NOW 
RECOGNIZED 
THE 
HOW 
THE VIMMS 
FORMULA 
COMPARES 
ALL VITAMINS: 


THE PROBLEM LIES PEOPLE 


answer and the main answer 
right food and plenty will 
time correct America’s dietary 
But answer. means educat- 
ing women food selection, food 
tion. means changing the dietary 
dren. means, somehow, overcoming 
vital nutrients caused methods 
transportation, storage, and processing 
cannot now control. the 
millions Americans are not meeting today’s 
emergency the full peak physical fitness. 


micrograms 
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Two Answers the Vital Problem 
Vitamins Wartime Nutrition 


And it’s every nutritionist’s worry. The diets out 
Americans, according Government surveys, fail 
supply the vitamins and minerals they should! 

You know the reasons: lack knowledge, lack interest, 
lack careful food preparation, food likes and dislikes, and 
individual diet problems. How, spite these hurdles, can 
the people sure their diets measure the high vita- 
min-mineral standards the National Research Council? 


VITAMIN VITAMIN VITAMIN 
4,000 USP 1,000 2,000 
Units micrograms micrograms 
VITAMIN VITAMIN VITAMIN 
1,000 2,000 


micrograms 


you have not received your sample Vimms, just send your name and address 
Lever Brothers Co., Dept. AD-1, Pharmaceutical Division, Cambridge, Mass. 


e’s another answer today’s emer- 
best available diet and then supp 
with Vimms. Vimms give you all vita 

now advised 
the American medical 
sion*. And Vimms also give you 
quantities Calcium, Phosphorus 
The tablets are pleasant-tasting; 
less than any comparable product 
fact, Vimms cost less than any 100 
bination supplying the equivalent 
mins and minerals. 

“Journal of the American Medical Association, 
pp. 948-9. 


July 18, 1942 


VITAMIN VITAMIN 


VITAMIN MEET 


OR EXCEED 
Lal THESE GOVERN- 
MENT STAND- 
The Food and Nu- 
trition Board of the ARDS FOR 


N.R.C. recommends 
10,000 micrograms. 


EVERY VITAMIN 


VITAMIN VITAMIN VITAMIN VIMMS ADD: 


CALCIUM 
MGS. 
PHOSPHORUS 
250 MGS. 
600 USP 500 USP 10,000 IRON 
Units Units micrograms 
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600 USP 400 USP 
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tives the Pan-American Sanitary Bureau. Each fellow- 
ship will provide living allowances while the holder the 
United States, travel costs, and tuition. Knowledge the 
English language will among the requirements, and also 
the possession certain specific qualifications. Applica- 
tion blanks giving complete information will available 
through the Commonwealth Fund, East 57th Street, New 
York; the Pan-American Sanitary Bureau, Washington, 
C.; chiefs American Missions Latin America. 


Life Expectancy. According the Statistical Bulletin 
the Metropolitan Life Insurance Company, the average 
length life computed the basis mortality among 
the company’s industrial policyholders 1941 was 63.42 
years. For the sixty which the company has been 
keeping such records, this all-time high. The esti- 
mated life expectancy for the period 1879-1889 was about 
years. Throughout the sixty years, the life expectation 
women has been greater than that men, and that white 
persons has always exceeded negroes. 


Life Expectancy Latin America. Charles Wilson, 
writing the July Magazine, says that Latin 
America sick country. average life expectancy 
resident the United States 1940 was about years 
Latin America, the average life lasts be- 
tween and years For various diseases, major 
and minor, similar comparisons hold. makes plea for 
hemispheric solidarity, says depends upon the funda- 
mental health our South American neighbors, and that 
our economic and cultural relations depend this. 
claims that hemispheric solidarity the Americas is, 
fact, essential our national interest, for are now turn- 
ing Central and South America for strategic raw ma- 
terials, essential crops—quinine, rubber, hemp—to substi- 
for those have the past obtained from 
the Far East. 


National Institute Nutrition, Buenos Aires. Dr. 
Pedro Escudero, director the Instituto Nacional 
Nutricion, Buenos Aires, writes that its purpose train 
university graduates become dietitians, and doctors who 
specialize dietetics, and that the only institution 
its kind the Latin-American countries. Scholarships are 
offered students from Mexico, Colombia, Bolivia, Chile, 
Paraguay and Brazil. The new Argentine Association 
Dietology, mentioned the July includes its 
meetings all the Spanish and Portuguese-speaking dieti- 
tians, and doctors specializing dietetics, the Latin- 
American countries. 


Vacation Camp for Diabetic Children. Camp Nyda 
Wallkill, New York, which has served under the sponsorship 
The New York Diabetes Association for years sum- 
mer camp for underprivileged diabetic children the tene- 
ments, opened its 1942 season July with group 
children, aged The care the camp 
provided staff dietitians, nurses, and resident 
physician; for psychologic reasons the children there are 
taught self-treatment for the disease. 


Sugar for Canning. release homemakers 
Christine Ryman Pensinger, dated July 22, suggests that 
adding more water fruits canning will only increase the 
amount sugar necessary, and decrease the natural fruit 
flavor. Instead canning fruit placing the jars and 
then adding syrup made sugar and water, sug- 
gested that the sugar can added previously extracted 
juice from the fruit. can this method, the slightly 
sweetened fruit should heated carefully saucepan. 
This extracts the juice, drives out the air, and shrinks the 
fruit that larger quantities can packed each jar. 
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Since sugar allowances have not been made for fruit juices, 
they may bottled put jars using little sugar. 
mixing sweet and tart juices together, the amount 
sugar necessary will reduced, entirely eliminated. 
Fruit juice should processed simmering, rather than 
boiling temperatures, conserve the natural fruit flavors. 


The Typewriter Goes War. ‘‘Never before has the 
power the typewritten word been driven home forcibly 
the course modern, mechanized Thus 
reads the opening sentence release editors from the 
Office War Information dated July The release con- 
tinues: for example, any one the bombs that 
whistle down over Nazi-occupied Europe. From raw ore 
toa defense plant the East the hold 
Britain-bound tanker Devon airfield and the belly 
even minutes after its terrific impact 
German factory, every step faithfully 
actively expedited typewritten records. Even its final 
act typewritten into history almost 

meet this situation getting the most from every 
typewriter now use, the Army and Navy have already 
made reductions their normal allowances. The 
Army has cut its typewriter requirements per cent below 
former basic allowances, and the Navy recently ordered its 
use typewriters cut half. The required 600,000 type- 
writers, therefore, must drawn from the ranks business 
firms and the public large, principally the former. Power 
requisition these machines invested the WPB and 
the Treasury Department but the WPB Office Machinery 
and Equipment Procurement Committee seeking ob- 
tain these typewriters purchase voluntary basis. 
Prices paid for used typewriters will the factory 
trade-in allowance for such machines February 
1941. 


Rationing and Salvage Britain. current issue 
Bulletins from Britain, Priestley comments the 
situation Britain the present time regard the ra- 
tioning food. states that the black market rapidly 
dwindling, that there fruit only for the children, and that 
the best the meat goes the armed forces. states 
that the people Britain are not hungry and that they are 
fairly healthy but that dining longer much pleas- 
ure. Most people are working least one-and-a-half times 
the number hours they worked before the war, and nearly 
everybody doing some job national service addition 
routine work. regard salvage Britain, Mr. 
Priestley observes that nothing allowed waste. 
Old pots and kettles are valuable raw material, since nine- 
inch saucepan can make bayonet, pail and three-pint 
kettle together will supply enough metal for rifle, old 
fire grate and coal scuttle will produce Bren gun, two tons 
scrap metal will make naval mine, and four tons will 
make four-inch naval gun. 


tion received from Eleanor Wilkinson, Maryland Dietet- 
Association, the pamphlet, men- 
tioned the Editorial section the July page 
459, now out print, but sufficient number re- 
quests for reprints are received, additional copies could 
printed. All orders should addressed Dr. William 
Camp, director, Maryland Academy Sciences, 2724 
Charles Street, Baltimore, Maryland. Credit for the 
preparation this pamphlet should given the Mary- 
land Academy Sciences and the Committee Nutrition 
for Maryland, rather than the Baltimore City Depart- 
ment Home Economics Education, stated the July 
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diabetic and reducing diets, satisfy the de- 

sire for light dessert with Cellu Gelatin 

Dessert—sweetened with saccharine. Comes 

six delicious flavors: Natural fruit Orange, gladly send you 
Lemon, Lime, imitation Raspberry, Strawberry, 


and Cherry. fresh copy 


“VITAMIN RETENTION ELECTRIC 


1750 W. Van Buren 


better nutrition. contains the results 
hundreds tests and assays, with full details 


methods and equipment used eminent, 
It’s PATRIOTIC...and Profitable independent research laboratory find out 


SERVE exactly how cooking methods affect the vitamin 


content foods. 
PAPER you missed our previous offer send free 
RAY COVERS copy this helpful 16-page manual anyone 
make your trays laun- interested better nutrition, you would 
dering expense—conserve linens and cottons for 
wartime use. Ask your Jobber, write for like fresh copy for the new school year, mail 


samples many beautiful Milapaco designs—and the coupon today. 


for Souffle Cups, Crepe Paper Napkins, Sanitary 
Westi gho 


Tumbler Covers. 
MERCHANDISING DIVISION, MANSFIELD, OHIO 


Home Economics Dept. 2920 
Westinghouse Elec. Mfg. Co., 
Mansfield, Ohio 
Please send free copy your 
Electric Cooking.” 


Name 


Organization_ 
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Dorothy Stephens Receives Appointment. Miss Stephens, 
former president the Greater New York Dietetic 
Association and member the American As- 
sociation, has been appointed traveling dietitian for Crotty 
Brothers, Boston, industrial restaurant managers. 


Esther Kimmel Appointed Food Editor True Story 
Magazine. The trend toward the employment fully 
qualified people write nutrition for popular magazines, 
many which heretofore were more less casual their 
consideration the special training necessary for this type 
writing, evidenced the selection Esther Kimmel, 
former editor, homemaking departments Pictorial Re- 
view-Delineator and the New York Herald-Tribune, edit 
“nutrition department for the for True 
Story Magazine. The wage earner war production will 
have special attention the new department, which will 
entitled Story Victory and each 
month emphasis will directed pail 
well subjects household maintenance and 
general articles nutrition, according the July issue 
Food Field Reporter. 


Rhoda Tyler Retires. Miss Tyler, who has served 
chief dietitian Grasslands Hospital, Valhella, New York, 
for the past years where she directed training course ap- 
proved the American Dietetic Association, retired 
July. July she was honored reception attended 
250 former students, assistants and hospital employees. 
Miss Tyler’s address present 165 Church St., White 
Plains, New York. 


InaLindman. The July issue National Nutrition, pub- 
lished under the auspices the Grocery Manufacturers 
America, comments follows: the progressive 
policies the food industry the delegation major re- 
sponsibility women executives. And seldom has the 
soundness that policy been better demonstrated than 
the case Miss Ina Lindman the United Fruit Company. 
She has been not merely practitioner nutritional 
tion work but originator new ideas and methods for 
acquainting the public with the facts about food. 
director home economics for her firm and organizer the 
home economics division its subsidiary, the Fruit Dis- 
patch Company, Miss Lindman has made specialty 
developing new uses for the products which her company 
handles. Her background includes the study nutrition 
and under Dr. Helen Mitchell. Miss Lindman 
was one the first home economists business and has 
conducted field demonstrations before women all sections 
the Miss Lindman member the Ameri- 
can Association and for several years has attended 
the annual meetings representative her firm. 


Edna Cox joins WAACs. Edna Cox, formerly the King 
County Hospital System, and president the Washington 
State Association, has resigned enter the 
cers’ training school for the WAAC Fort Des Moines, 
Iowa. Elizabeth Hardman, Seattle General Hospital, state 
vice-president, has accordingly assumed the office presi- 
dent the association. 


Alice Manek Married. Announcement has been made 
the marriage Alice Manek, chief dietitian the Norwalk 
Hospital, Norwalk, Connecticut, and president the 
Connecticut Dietetic Association, Mr. George Stewart, 
Norwalk, May 22. Mrs. Stewart graduate Cornell 
University and has master’s degree from Columbia. She 
trained Harper Hospital, Detroit, and the Norwalk 
Hospital and now charge annual budget $100,- 
000 and responsible for the service about half million 
meals annually, according the June Bulletin the hos- 
pital. 
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Charlotte Raymond Married. Miss Raymond, who has 
been England for some time duty dietitian with the 
Harvard-Red Cross Hospital Unit, has announced her 
marriage Benjamin Rothwell, Salisbury, England, 
member the British Army Catering Corps. 


Minnesota Dietetic Association met jointly with the 
Minnesota Hospital Association May Rochester. 
very useful feature the program consisted exhibit 
waste and breakage, including posters graphically demon- 
strating the food waste entailed during preparation, cooking 
and serving. 

The Bulletin the Association for June includes two 
short articles Angeline Mannick and Evelyn Ingalls, 
dietitians Fort Sill and Fort Bragg respectively. The 
Duluth Red Cross canteen courses are continuing—a recent 
class meeting included the preparation and service supper 
for state guards stationed Duluth. 

The following appointments have been announced: 
Audrey Shirley, University Hospital, Children’s Hos- 
pital, St. Paul; Charline Stuebe, replacing Miss Shirley; 
Valberg Maland, University Hospital; Olga Andersland, 
Deaconess Hospital, Municipal Hospital, New Ulm; 
Mabel Netz, University Minnesota, Community 
Health Service, Minneapolis; Florence Nelson, replacing 
Miss Netz. 


Missouri Dietetic Association. The state bulletin for 
July carries interesting and complete report the nutri- 
tion program for St. Louis and St. Louis County. Working 
under Dr. Bertha Bisbey the University Missouri, state 
chairman, are Mrs. Marie Harrington, Mrs. Lee Shrader 
and Mrs. Mildred Frier, and representatives state and 
local dietetic, nursing and medical 

Louise Wilkonson, chief dietitian, Barnes Hospital, and 
Mrs. Frier participated conference menu planning 
and food purchasing held June under the auspices the 
Family and Old Age Division and the Children’s Division 
the Social Planning Council St. Louis. Mrs. Frier dis- 
cussed War and Miss Wilkonson, 
Planning Mrs. Frier also pre- 
sented ‘‘Family Budgets War the Community 
Forum program over station KDS, June 14. social case 
worker appeared with Mrs. Frier and together they dis- 
cussed problems typical family the 
low-income group. Mrs. Shrader, nutrition director the 
St..Louis chapter, American Red Cross, discusses nutri- 
tion weekly over station 

reported the state bulletin, Station Hospital 
Fort Leonard Wood, Missouri, used training 
center for all dietitians the Sixth and Seventh Corps 
Areas who have volunteered for foreign service. Many 
dietitians who trained Missouri hospitals are now 
government service throughout the country and some are 
expected leave soon foreign service. Edna Raybourn 
Camp Whitside, Fort Riley, Kansas; Elizabeth Mor- 
gan, Barksdale Field, Louisiana; Marguerite Edwards, Fort 
Custer, Michigan; Elese Tagge, Fort Sill, Oklahoma; Helen 
Greer, Fort Sam Houston, Texas; Martha Cantalin, Sparks 
Memorial Hospital, Fort Smith, Arkansas; Mary Streidl, 
Fort Leonard Wood; and Mary Piazza, Key Field, Me- 
ridian, Mississippi. Joan Duffy head dietitian with 
the Indiana General Hospital Unit which will leave 
foreign service the fall. 

The St. Louis Dietetic Association sponsored educa- 
tional exhibit, Dietary Intake the Control 
Dental the annual convention the Missouri 
State Dental May. Ruth Kahn was charge 
the exhibit which demonstrated adequate diet for 
12-year-oldchild. 

Pauline Kegeris, Mrs. Vera Davis and Mrs. Theresa 
Lisle have been conducting canteen courses for the American 
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QUESTION: Which the essential nutrients most frequently involved 


nutritional failures 


not possible incriminate any one the essential 
nutrients being most frequently responsible for nutritional failure (1). Some 
ten more nutrients have been reported being the first limiting factor 
various dietary regimes followed this country. However, the deficiency 
considered most serious varies from one section another, and even 
with the nutrient receiving the most attention the moment. 

Although opinion regarding the specific nutrient most frequently supplied 
inadequate amounts varies, generally agreed that inclusion liberal 
quantities the “protective” foods the diet should the basis any 
program designed eliminate malnutrition (1, 2). diets designed 
supply liberal amounts the essential nutrients many the readily available 
economical canned foods may well included. 


American Can Company, 230 Park Avenue, New York, 


(1) 1939, Food and Life; Yearbook of Agriculture, (2) 1941, U. S. Public Health Reports 56, 1233. 


U. S. Dept. of Agriculture, U. S. Gov't 1940, J. Am. Med. Assn. 114, 548. 
Printing Office, Washington, D. C. 1938, [bid—111, 1846. 
1939, U. S. Dept. Agr. Circular No. 507. 1938, J. Am. Dietet. Assn. 14, 1 


1938, [bid—14, 8. 


The Seal Acceptance denotes that the nutritional statements this advertisement are 
acceptable the Council Foods and Nutrition the American Medical 
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Red Cross, and 129 candidates have already completed the 
course. 

Mrs. Reuben Schade (Maxine Seabaugh) responsible 
for planning the menus and buying food for the Jackson 
County jails. Mrs. Schade also conducts Red Cross nutri- 
tion classes Cape Girardeau. 

Sister Maximina Haarman, St. Mary’s Hospital, 
received her M.S. degree dietetics from the University 
St. Louis June. 

Mary Catherine St. John was married June Dr. 
Joseph Martin Krebs St. Louis. Mrs. Krebs charge 
the Food Clinic Firmin Desloge Hospital. Dr. Krebs, 
who has completed his residency the just mentioned hos- 
pital, will practice St. Louis. 

Margaret Hall, dietitian Kansas City University 
Cafeteria, was married March Lieutenant William 
Grafton. 

Mildred Ewing, former dietitian Central College, 
Fayette, Missouri, was married recently Dr. Barnett. 
Dr. and Mrs. Barnett are now Camp Grant, Indiana. 

Mr. and Mrs. Joseph Holloran have announced the birth 
daughter May 31. 


Oklahoma Dietetic Association. Dr. Daisy Purdy, 
head, Departments Household Science and Hotel Ad- 
ministration, and director and business manager the 
College Food Units, Oklahoma and College, has re- 
turned from temporary war service appointment senior 
specialist nutrition with the Home Economics Education 
Services the Office Education, Washington, 
Dr. Purdy studied ways and means extending and 
strengthening nutrition education throughout the school 
system. 

Student dietitians completing their internship Saint 
Anthony’s Hospital, Oklahoma City, September are: 
Sister Mary Catherine, who has been appointed 
Hospital, Fort Scott, Kansas; Geraldine Hockstein, ap- 
pointed William Hastings Hospital, Tahlequah, Okla- 
homa; and Arline Gonnella, Kathryn Drone, Roberta 
Foster, and Dorothy Hamm. 

Student dietitians entering the University Hospitals 
August were: Ellen MeMurray, Oklahoma College for 
Women; Vivian Olson, Montana State University; Betty 
Jane Paul, Iowa State College; Leona Whipple, University 
Oklahoma. The University Hospitals Course 
now admits students twice year, January and July 

Mary Moran and Esther Mahoney, staff dietitians, Saint 
Anthony’s Hospital, attended the Catholic Hospital Con- 
vention Chicago during June. 

Vera Parman, staff dietitian, and Aley Walker Goldsmith 
and Esther Burgett, student dietitians the University 
Hospitals, have been teaching the canteen courses the 
Red Cross headquarters Oklahoma City. 

Maxine Turner, nutritionist, State Department, 
has asked the Oklahoma City Dietetic Association assist 
her during the Foods for Victory Week Oklahoma City, 
November 9-14. 

The officers the state association are: president, Mrs. 
Margaret Durrett; president-elect, Mary Alice Bolt; vice- 
president, Harriet Sedgwick; secretary, Mrs. Esther Din- 
widdle Phillips; treasurer, Esther Mahoney. Committee 
are: Administration, Diet 
Therapy, Sister Mary Margaret Mahon; Community Edu- 
cation, Vera Parman; Professional Education, Marguerite 
Ross; Constitution, Veda Bailey; Publicity, Eloise Argo; 
Membership, Clara Cereveny. The editor the state 
bulletin Marie Melgaard, and the co-editor, Martha 
Spradlin. Maxine Turner the delegate the national 
convention. 


Northeastern Pennsylvania Dietetic Association. The 
following officers were elected for 1942-43: president, Sophia 
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Podgorski, Nesbitt Memorial Hospital, Kingston; vice- 
president, Thelma Sumner, Wyoming Valley Memorial 
Hospital, Wilkes-Barre; secretary, Helen Loughran, 
Memorial School, Wilkes-Barre; treasurer, Kathleen 
Doughtery, G.A.R. High School, Wilkes-Barre. 

Marriages include: Catherine Regan, home economics 
teacher South Side Junior High School, Scranton, Mr. 
James Bowen, June 20; and Mary Lally William 
the Army and Mrs. dietitian Army 
service Indiantown Gap, Pennsylvania. Mrs. 
formerly Mid-Valley Hospital, Peckville, replaced 
Margaret O’Connor. 

Marian Coxe, past-president, Northeastern Pennsylvania 
Dietetic Association, and formerly dietitian St. Mary’s 
Mater Misericordia Hospital, Scranton, now 
service Indiantown Gap. Mary Dougherty, Dunmore, 
replaces Miss Coxe the hospital. 

Recent appointments include: Ann Loretta MeNulty, 
formerly dietitian, Bellevue Hospital, New York, Pitt- 
ston Hospital, replacing Mrs. Florence Mulherin Holleran 
who now her home Wilkes-Barre; Marie O’Hora, 
Hahnemann Hospital, chief dietitian, St. 
Barnabas Hospital, Newark, New Jersey; Margaret Nealon, 
West Mountain Sanatorium, Scranton, Hahnemann Hos- 
pital, Genevieve Murphy, 1221 Pittston Avenue, 
Scranton, West Mountain Sanatorium. 

Helen Tremback, Mayfield, formerly dietitian the 
West Side Hospital, has enlisted the WAAC. 

Edith formerly dietitian Nanticoke, has 
finished special course education Marywood College. 

refresher course nutrition was conducted Sophia 
Podgorski Marywood College, Scranton, for dietitians 
and home economics teachers who planned teach Red 
Cross classes nutrition and canteen service. The can- 
teen workers have already given splendid service during the 
disastrous floods Honesdale and Hawley, Pennsylvania. 


South Carolina Dietetic Association. The 
officers were elected the fifth annual meeting May 
Celia Swecker, president-incumbent, serve again 
president for the short term office which will terminate 
the November meeting; Kathrine Vaughan, Columbia 
College, formerly secretary, the association’s first presi- 
dent-elect under the new constitution; Doris Fillingim, 
Station Hospital, Fort Jackson, vice-president; Elizabeth 
Burriss, University South Carolina, secretary; Doris 
Patteson, Spartanburg General Hospital, treasurer-in- 
cumbent, serve again this capacity; and Ada Moser, 
South Carolina Experiment Station, chairman the nom- 
inating committee. Mrs. Vaughan, virtue her office, 
will also act editor the Palmetto Leaf, bulletin the 
association. 

The July issue the Palmetto Leaf contains announce- 
ment two new college courses: one quantity cookery 
Columbia College, taught Vaughan; and 
summer course nutrition the University South Caro- 
lina for elementary school teachers. Several interesting 
articles members the association are also included 
this issue, among them the Future 
Miss Swecker, ‘‘Wise Use Professional 
Mrs. Peterson, and ‘‘Care Equipment Prolong Its 
Life for the Miss Patteson. 


Washington Dietetic Association. The Northwest Die- 
tetic Convention was held Seattle, May pro- 
gram, which was planned fit the immediate problems con- 
fronting dietitians today and featured emergency situations 
which might occur during the war, included the following 
Rowntree, University Washington; Feeding 
State-wide Mona Campbell, nutritionist, 
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Into your oven goes ribs beef— 
out comes roasted meat. That’s 
waste—due guessing oven temperatures. 
Robertshaw Heat Controls eliminate blind 
groping and guessing. Tests have shown 
they greatly reduce meat shrinkage losses. 
Thousands pounds meat can saved. 


YOUR OVENS! 


Heat Controls—where now installed, sure 
your staff knows how use them—and con- 
tinues use them properly. saving fuel 
and food you serve America. 


ROBERTSHAW THERMOSTAT COMPANY 
30 Church Street, New York 


sure all new equipment has Robertshaw Main znd Ycungwood, Pa. 


Now, more than ever, you need 


ROBERTSHAW 


HEAT CONTROLS 


SUNFILLED PURE CONCENTRATED ORANGE AND 
GRAPEFRUIT JUICES, when returned ready-to-serve juice 
form the reestablishment their original water content, present 
the true flavor, body and nutritive elements the freshly squeezed 
scientifically blending sweet and sour juices insures the degree 
uniformity that highly desirable. 

The conservation time—labor—space is, today, vital factor 
the national economy. Any desired quantity palatable 
jvices can quickly prepared single attendant without the 
time-consuming inconveniences crate handling, fruit inspection, 
cutting and reaming. Actually, one case No. her- 
metically sealed containers the equivalent juice potential and 
storage space crates fresh oranges. 


Complimentary trial quantities and literature 
institutions request 


CITRUS CONCENTRATES, INC. 


DUNEDIN, FLORIDA 
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WPA Lunch Project, Portland, Oregon; Feed- 
ing Bremerton, Defense Mrs. Alice Jean Lucas; 
“The A.—A Nelda Ross, President, 
American Association; Dr. 
Henry Burd, University Washington; ‘‘Textiles 
Mary Elizabeth Starr, University Washing- 
Mary Northrop, King County Hospital System; ‘‘Vita- 
min Dr. Clara Storvick, University 
Washington; Dr. James Stroh; 
the Literature the Nutrition Dr. Mar- 
garet Fincke, Oregon State College; and Dia- 
Dr. Lester Palmer. 

Mrs. Katherine Mitchell Johnson, former president the 
American Dietetic Association, spoke the annual banquet 

Ruth Forsberg, Swedish Hospital, was general chairman 
the meeting and her committee included Betty Harris, 
program; Elisabeth Kerr, registration; Mildred Spoklie, 
publicity; Louise Powley, Eliza Hardman, hotel 
arrangements; and Iola Nicola, exhibits. 


Wisconsin Dietetic Association. Current activities 
members cooperating the National Nutrition Program in- 
cluded exhibit presented the annual meeting the 
Wisconsin Dental Association. Menus were set showing 
the actual foods for 12-year-old child, such as: 
Breakfast—orange, shredded wheat biscuit, whole wheat 
toast, butter, milk. Luncheon—tomato soup, egg salad 
sandwich, peaches, milk. Dinner—meat cake, baked po- 
tato, green beans, head lettuce salad, whole wheat bread, 
butter, baked custard, milk. According Grace Clark 
Ulmann who presided the booth, comments from those 
attendance were quite revealing many instances, includ- 
ing such queries as: Isn’t this too much food for child 
years? How many children eat that much for 
breakfast? Isn’t milk fattening? The milk would all 
right was goat’s milk; that milk acid, why don’t you 
people see the value alkalinity goat’s milk? 

The Nutrition Subcommittee the Health and Welfare 
Committee, Milwaukee County Council Defense, staged 
“Nutrition program for representatives parent- 
teacher associations throughout Milwaukee County, in- 
cluding talks nutrition and demonstration correct 
food preparation. 

Homemakers assisted Hedwig Poehler the Milwaukee 
preschool giving individual instructions nutri- 
tion mothers attending the clinics. nutrition booth 
was set and staffed the War Exposition held June. 

Recent marriage announcements include that Magna 
Werra Mr. Gilbert Schley, and Dorothy Georg Mr. 
Carlos Uribe. 

Katherine Coffey has been appointed St. Mary’s 
Hospital, Rochester. 


News from our Advertisers and Exhibitors. 
Fruits and the title booklet compiled for the 
use doctors, dentists, and nutritionists the Florida 
Citrus Commission, Dunedin. new second edition this 
booklet, just published, incorporates material and pertinent 
data which have appeared the literature regard the 
use citrus fruits dietary factor health and disease. 
Each statement the booklet carefully backed 
references recent literature, including several articles 
this JOURNAL. 

Kraft Cheese Company, Chicago. Mary Dahnke’s July 
release especially timely during sugar rationing, for 
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portrays words and photographs attractive ways using 
cheese dessert. she suggests, the savory goodness 
cheese just tempting now the colder months. 

The Ford Sales Company, Wyandotte, Michigan, 
announces that Wyandotte Keego Cleaner now sold 
cases containing two-pound cartons. This new packag- 
ing enables those supervising machine dishwashing stock 
Keego their store-rooms and issue dishwashing 
operators controlled amounts. The two-pound package 
marketed addition the large and small drums 
which Keego has long been available. Wyandotte Keego 
Cleaner included the well-known line Wyandotte 
dishwashing products, Keego for machine dishwashing, 
Wyandotte Neosuds for glass washing, and Wyandotte 
H.D.C. for dishwashing hand. 

and home economists who have worried about 
the effect heat and water upon the vitamin constituents 
cooked whole grain found cause for satisfaction the 
Kellogg announcement recently Thus reads 
announcement The Kellogg Company who believe that all 
Kellogg cereals will pay valuable and vital part the 
National Nutrition Program. The Nutrition Division 
the Office Defense Health and Welfare Services has de- 
fined cereals included the Official Food Rules whole 
grain products, products restored grain 
levels thiamin, niacin andiron. Since all Kellogg cereals 
are ready-to-eat and need cooking, dietitians and home 
economists can easily include whole grain nutritive values 
the menu through the use these products. According 
the announcement, the many convenient and helpful ways 
which these cereals may used round out the diet, 
other than breakfast, include cereal pie crust which needs 
cooking and deliciously crisp and flavorful, cookies 
and confections, recipes for all which may secured 
sending the Home Economics Department, 
Kellogg Company, Battle Creek, Michigan. Other advan- 
tages are that these Kellogg cereals encourage greater con- 
sumption milk and fruit and help reduce the use 
sugar because they are pre-sweetened; and they help save 
time and fuel. 

for the title 33-page booklet re- 
leased the Consumer Service Department General 
Foods Corporation, 250 Park Ave., New York. The booklet 
designed assistance for canteen other group 
food service and the menus vary from chowder luncheon 
dinner-type meals which can and served under 
most canteen Each menu 
that is, can taken basis for similar menus 
substituting other recipes foods like value. Recipes 
which fit into the menu pattern follow. The fact that the 
material prepared the home economists and dietitians 
the Consumer Service Department assurance 
its value. 

The 19th annual report the National Live Stock and 
Meat Board, Chicago, cites the expansive work done this 
institution the National Nutrition Program. Items 
mentioned the report concern the civilian food for vietory 
program outlining the work newspaper cooking schools; 
home service classes; civilian defense activities; quantities 
health defense literature—nutrition charts and posters; 
nutrition research; news service food selection and 
preparation; service supplied radio stations; motion 
pictures supporting the National Nutrition Program; and 
elaborate exhibits displayed various events 
behalf meat and its nutritional value. Cooperation 
with the Army and Navy included lecture-demonstrations; 
meat schools and baking programs; surveys meat 
storage facilities and kitchen equipment. 
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